Google 



This is a digital copy of a book that was preserved for generations on library shelves before it was carefully scanned by Google as part of a project 

to make the world's books discoverable online. 

It has survived long enough for the copyright to expire and the book to enter the public domain. A public domain book is one that was never subject 

to copyright or whose legal copyright term has expired. Whether a book is in the public domain may vary country to country. Public domain books 

are our gateways to the past, representing a wealth of history, culture and knowledge that's often difficult to discover. 

Marks, notations and other maiginalia present in the original volume will appear in this file - a reminder of this book's long journey from the 

publisher to a library and finally to you. 

Usage guidelines 

Google is proud to partner with libraries to digitize public domain materials and make them widely accessible. Public domain books belong to the 
public and we are merely their custodians. Nevertheless, this work is expensive, so in order to keep providing tliis resource, we liave taken steps to 
prevent abuse by commercial parties, including placing technical restrictions on automated querying. 
We also ask that you: 

+ Make non-commercial use of the files We designed Google Book Search for use by individuals, and we request that you use these files for 
personal, non-commercial purposes. 

+ Refrain fivm automated querying Do not send automated queries of any sort to Google's system: If you are conducting research on machine 
translation, optical character recognition or other areas where access to a large amount of text is helpful, please contact us. We encourage the 
use of public domain materials for these purposes and may be able to help. 

+ Maintain attributionTht GoogXt "watermark" you see on each file is essential for in forming people about this project and helping them find 
additional materials through Google Book Search. Please do not remove it. 

+ Keep it legal Whatever your use, remember that you are responsible for ensuring that what you are doing is legal. Do not assume that just 
because we believe a book is in the public domain for users in the United States, that the work is also in the public domain for users in other 
countries. Whether a book is still in copyright varies from country to country, and we can't offer guidance on whether any specific use of 
any specific book is allowed. Please do not assume that a book's appearance in Google Book Search means it can be used in any manner 
anywhere in the world. Copyright infringement liabili^ can be quite severe. 

About Google Book Search 

Google's mission is to organize the world's information and to make it universally accessible and useful. Google Book Search helps readers 
discover the world's books while helping authors and publishers reach new audiences. You can search through the full text of this book on the web 

at |http: //books .google .com/I 



Ffwico-Amadcan conHTiof 

Stanfon] Unlvertlty UbraUM 



3 6105 047 403 246 



FRANCO-AMERICAN COMMERCE 

STATEMENTS AND ARGUMENTS 

IS BEHALF or 

AMERICAN INDUSTRIES 

ftOAlNST THE 

Proposed Franco-American 

COMMERCIAL TREATY 

SxtmilUd to the Sftcial CommUKc cf Ihe Sax Fratuisco Chamber 

of Commtrce, in cmformily tvilh Ihi resohtlims of 

Ike Chamber, passed fuiie ijM. 1S79. 



« CAl.m>««lA DOUiC ASl) JUK HKIKTIN.: HllVSli. 



33?. 9 



\- \ 




STATEMENTS AND ARGUMENT: 



IN BEHAIJ' OF 



AMERICAN INDUSTRIES 



AGAINST THE 



Proposed Franco-Ameri 



COMMERCIAL TREATY 



Sitbmitled to the Special Committee of the Sm Francisco Ch 
of Commerce, in conformity with the resolutions 
the Chamber , passed June i^th, 1879. 



ALTA CAXJFOKNIA liOOK AND JOI! I'KfNTINf; IHRtSI', 

■';»■ 

IT 



205852 



•• 






••• • ' 
• • • • 



• • • 

• • 

• • •• 



• # 






• • 



• •• 
••• 
•• • 
•• • 



• • • 



• • 



• • 



Table of Contents. 



Page. 

Resolutions of the San Francisco Chamber of Commerce 7 

Statement of Arpad Haraszthy, Esq., President of the California State Vinicultural 

Society 9 

Appendix No. 1, to statement of Arpad Haraszthy, Esq. Extracts from 
reports of C. A. Wetmore, P^q., delegate of the Vinicultural Society to 
the Palis Exposition of 1878 33 

Appendix No. 2. Report of the Finance Committee of the U. S. Senate upon 

Foreign Wines and Spirits 139 

Address of C. A. Wetmore, Esq., before the San Francisco Chamber of Com- 
merce, in opposition to the proposed Franco-American Treaty 151 

Opinions of Hon. Horace Davis and Hon. J. K. Luttrell 212 

Protest of Manufacturers against the proposed treaty 214 



RESOLUTIONS 



or THB 



SAN FRANCISCO 



Chamber of Commerce. 



RESOLUTIONS. 

Adopted unanimously by the San Francisco Chamber of Com- 
merce, Hon. George C. Perkins, President of the Chamber, in the 
Chair, on the 13th of June, 1879. 

After an extended discussion of the proposed Franco-Ameri- 
can Commercial Treaty, participated in by M. Leon Chotteau on 
behalf of the treaty, and by Mr. Chas. A. Wetmore and others in 
opposition to it, the following resolutions, introduced by Mr. W. 
N. Olmstead, were unanimously adopted: 

Resolved, That this Chamber is decidedly' opposed to the proposed reciprocity 
treaty with France. 

Resolved, That our rei)resentalives in Congress be requested to use their utmost 
efforts to defeat any such treaty. 

Resolved^ That a committee of five be ap[)ointed by the Chamber to collect and 
transmit to (;ur Representatives in Congress, and the various Chambers of Commerce 
throughout the country, all nece^sar}* statistics and information as to the injurious 
effect such a treaty will have on the interests of this State. 

THE COMMITTEE. 

The President appointed the following named fjentlemen to 
act upon the committee provided for by the resolut ons: 

Hon. Caleb T. F'ay, Chairman, 
H. B. Williams, Esq. Hon. Irving M. Scoit, 

W. T. Coleman, Esq. D, J. Staples, Esq. 



STATEMENT 



OF 



Mr, Arpad HaraszthY: 



President of the California State Viniculttiral Society. 



To Caleb T. Fay, Esq., Chairman of the Special Commit- 
tee of the San Francisco Chamber of Commerce, 
having under consideration the injuries to the indus- 
tries of California, which may follow the proposed 
Reciprocity Treaty with France. 

Sir ; The Chamber of Commerce of San Francisco, on 
the thirteenth day of June last, after hearing the argument of Mr. 
Leon Chottean in favor of a proposed French Treaty, and a 
contrary argument from Mr. Chas. A. Wetmore, passed a series of 
resolutions hostile to the adoption of any such treaty, and a com- 
mittee was appointed, witli special instructions to seek out and 
report to the Chamber, the injurious effects such treaty would 
have upon the trade, industrier. and manufactures of our country; 
on behalf of the wine interest of Cahfornia, I therefore submit to 
your consideration the following statement : 

In order to understand fully the present condition of the vini- 
cultural interest of California, and its possible great future, an out- 
line of its past history and present extent is necessary, which 1 
will endeavor to draw a:i briefly as the subject will permit. 

The vine was lirst known to be cultivated in our State, at the 
Mission San Gabrielle, in Los Angeles county, in the year 1771, 
and was first planted by the Catholic Fathers. Gradually its cul- 
tivation was extended from mission to mission, till there was not a 
single one which did not possess from five acres, upward. Owing 
to a lack of regular communication with other countries, little or 
none of the wine could have been exported — its entire quantity 
being consumed in the immediate neighborhood of its production. 
Its manufacture and care was also conducted in the most crude, 
primitive, and unscientific manner. Neither do we hear of any spe- 
cial reputation as to the quahtyofthe wines of any of the Missions, 




excepting that of Sonoma, which is reputed to have had some slight 
preference. Outside of ihe missions very few vines were planted, 
and we have, no reliable data whereon to base the exact number of 
vines cultivated before the so-called American occupation of Cali- 
fornia, Their number however, could liardly have reached half a 
mitlion vines. At any rate, upon the arrival of the Americans. tJiey 
found the once splendid missions unoccupied, desolate and in ruins 
— their wide acres of grain lands trampled down by cattle ; their 
orciiards and vineyards unproductive and running wild for the -watit 
"of the civilizing hand. J 

The earliest official information we find upon the subject aiterv 
the arrival of the Americans, is the State Register, which places the I 
number at one and a half million vines in 1853; two and a quarter 1 
millions in 1857, and four millions in 1858. Previous to 1856, I 
hardly any of the vines planted were set out with a view to mak- 1 
ing wine, nearly all being intended for the production of table I 
grapes alone. It was about that year that public attention wasJ 
more especially drawn, by numerous newspaper items, to the! 
possibility of producing good, saleable wines in the State. Choice j 
wine grape cuttings, which had been imported as early as 1853, j 
came into demand, and all sorts were planted by the hundreds I 
of thousands, year after year, till we now possess from fortyj 
to forty-five million vines in California; showing an averagwB 
plantation of nearly two millions per annum for a period <^m 
twenty-two years, or nearly three thousand acres per year. J 
And at this rate of increase in less than fifty years, we can pro- 1 
duce one hundred million gallons of jjure grape wine, and eradi- I 
cate the disease of intemperance from among the American people. 1 
And one hundred million gallons of wine fifty years hence, is just J 
three times as much as France exported fifty years ago (in 1829). 1 
These facts are certainly worthy of consideration. Though wine J 
houses were established as early as 1S55, still California wines were 1 
hardly offered freely on the market until 1865. Up to that date 1 
nearly all the wine was made from one variety of grape, the one \ 
first planted by the Fathers at the Missions, and which, for that 1 
reason, has since been termed the Mission grape, it was noticed 1 
that wine produced from this variety, no matter the sectionof the \ 
country, 'he soil, altitude or climate, possessed a characteristic | 
taste, different from French and German wines, and which, to some I 



consumers, seemed undesirable, and by ignorant people was 
erroneously termed ts. grojtnd (asle. It was also observed, about 
the year 1R60. ihat wine made from certain European varieties of 
grape, did not possess that peculiar taste found in those made from 
the Mission. This was justly deemed of so much importance that 
in 1861, a commission was appointed by the Governor to promote 
the "improvementand growth of the grape-vine in California," 
and the late Colonel Agoston Haraszthy, one of the three cDm- 
missioners. in the advancement of this object, visited Europe to 
gather vines and information. 

The result of his hbors was an ample report to the Leg- 
islature of the State, and the importation of two hundred thousand 
cuttings and rooted vines, catalogued under four hundred and 
ninety names, and comprising every procurable and known variety 
of grapevine. This was the first reliable large importation of 
foreign grapevines, and from it mainly, the entire State has since 
drawn its present plantations of finer varieties for wine making. 
These vines were not available for planting till the beginning of 
1863, and in that yearan immense number of new vineyards were 
set out, and the old ones increased in extent. Unfortunately for 
the reputation of the State, at that time nothing positive was 
known as to adaptability of variety, soil and climate, and thousands 
of vines were set out more for their fine-sounding names than for 
any known quality. It was the beginning of the experimental age. 
It was then thought by the enterprising, but inexperienced wine- 
maker, that any kind of wine could be produced from one and the 
same variety of grape, grown on any soil, by simply modifying 
the method of manufacture. This incongruous theory led to the 
attempted production of port, sherry, hock, claret and burgundy 
wines, all from one vineyard, and from one quality of grape. 
Of course it was a failure, but it took years to discover the fact, 
and some of these theorists still remain unconvinced. In 1863, 
upon the plantation of the imported vines, a new theory was 
set forth, a little more rational than the previous one, but 
still wide of the mark. It held that the variety of grape, com- 
bined with method of manufacture, would reproduce the varied 
qualities and characteristics of all the known wines. In this theory 
soil and clima:e were entirely lost to sight. Not until some four 
years ago, after long and most patient waiting, and the cost of 
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endless experiments, have the wine-makers of the State beo;un 
to acknowledge that there must be a perfect adaptability of grape 
to soil, climate, method of manufacture, and the quality of wine 
desired to be produced. At this period we are only beginning tp 
emerge from our false theories, and it will still require ten years 
more to pass out of our experimental age. Owing to the abso- 
lute want of knowledge, nearly all the important plantations made 
in 1863, 1864 and 1865, were set out more with a view of having 
a greater variety of grapes, than of any consistency in selection ; 
and hence, to-day, we often meet with vineyards of not more than 
thirty acres in extent, and possessing from 1 5 to 25 different varietiss 
of vines. Of course a benefit will eventually accrue, in the dis- 
covery from actual observation of the most suitable variety to the 
special locality, but in the meantime the entire past has been 
wasted, and it will require at least from five to six years from the 
date of such discovery to regenerate the vineyard, and secure its 
complete plantation with varieties tliat are suitable. 

These are merely some of the obstacles met with in the planta- 
tions at the outset ; combined to them, are to be considered the 
scarcity of capital and the ruinous rates of interest. In 1S62 the 
vine-grower had to pay two and a half per cent, per month on his 
borrowed money, and compounded roery month. Not until four 
years ago could he secure money, even upon the best of security, 
for less than one and a half per cent, p^r month. And not until 
five years after plantation could the vine-grower expect to realize 
any income from his vineyard ; and even when his vineyard did bear, 
he only perceived that his expenses had to be suddenly doubled, for 
then a fermenting house and cellars had to be constructed, 
press and crushers built, and wine casks purchased. In 1864 and 
1S65 old second-hand casks were eagerly purchased for as high as 
14 cents per gallon, and new ones commanded as high as 20 cents, 
and even more. Unskilled labor commanded from 30 to 40 dollars 
per month and board. With all this there was no settled price 
for the wine, while very considerable quantities were gradually 
being thrown upon the market, with very few purchasers. To add 
to the difficulties of the situation, the wines produced at that period, 
through lack of proper knowledge and handling, both at its fermen- 
tation and at its preparation for consumption, as well as through 
lack of age, was often defective and proved unsatisfactory. Im- 



oorters offoreign wines, watching with jealousy the greatly increased 
production of native wines, made the most of these mishaps, and 
upon every possible occasion assumed to deride and frown down 
with contempt, the possibility of ever producing a good drinking 
wine in California. Unfortunately, these interested importers 
found no lack of ignorant people to ape their assumed condem- 
nation; to assist in creating a prejudice where none should have 
existed; and wage a bitter war against the wine interest of the State. 
Now the tables have all changed — not through a kinder feeling from 
the i Tiporters ; not through any renewed protection from the gov- 
ernment ; not through any less continued condemnation from the 
prejudiced ignorant; but solely through the Intelligent, patient, un- 
tiring labors of the vine-grower and the enterprise of the California 
wine dealer. Four years ago the wine importers of the whole 
Union demanded and secured the present tariff of forty cents per 
gallon. We then had their sneers ; we now have their supplications 
to Congress for a reduction to one-half the present tariff, to enable 
them to compete with us. Then, we were belittled, as was the quality 
of our productions; and to do this successfully they relied upon the 
ignorance of the public, and the assumed quality of tiieir own impor- 
tations, fiut the public is no longer ignorant : the scales have fallen 
fro 11 its eyes, and the spurious quality of the bulk of French wines 
coming into the United States has been amply shown by Mr. Wet- 
more's several letters from Bordeaux, Marseilles and Cette, and 
which I append. The wine exporters of France see that their best 
days will liave ceased in our country, unless they can devise some 
means to prevent American people from drinking American wines. 
To them there is but one visible preventive, and that is the 
enactment of a treaty, ratified by Congress, reducing the present 
tariff. And it is safe to say, that should such a treaty be enacted, 
the exporters of France will have accomplished their purpose, and 
completely ruined the wine interests of the whole United States, ll 
is to be hoped that every patriotic American wilt lift his voice against 
the execution of so serious a calamity to one of our greatest future 
agricultural interests. 

I have now shown the difficulties encountered, step by step, 
by the California wine-maker in his endeavors to plant his vine- 
yard and produce a good, pure, saleable article of wine: I have 
followed him in his patient industry, through costly experiment 



covering the best years of his manhood ; I have shown him stn^- 
gling for want of capital, with ruinous rates of interest, high rates 
of labor, and against a selfish, bitter prejudice. We have followed 
him from the time the State had less than two million vines till the 
present day, when it points with pride to Its forty-five millions. 
And now that he is about to reap the benefit of his life-long sacri- 
fices and imtiring energies, it is sought to wrench the golden prize 
from his grasp, and lay him and the result of his labors forever in 
the dust by a so-cailed Reciprocity Treaty with France — a sclieme 
devised in the interest of the French compounder of wines. But 
I will now give a more detailed account of the present extent and 
actual value of the wine interest of this State, which this proposed 
treaty, if carried into effect, would entirely destroy. 

The latest official sources put the number of vines now in the 
State at forty-five millions, or about 60,000 acres. These 
owned by over four thousand proprietors, and it is computed 
ten thousand people in the State, and all of them adults and votei 
earn their livelihood and support their families through this 
pursuit. . The capital invested in vines, lands, animals, tools, 
pliances, casks, dwellings, cellars and their contents, amounts 
thirty million dollars. When our present viiieyards are in full b< 
ing, which will be in three years hence, our possible producti< 
could reach twenty million gallons of wine, not allowing forgrai 
locally consumed or made into raisins and brandy. 

Our exports from the State by land and sea in 1S7S amount* 
to two million gallons of wine, of which a little more than one- 
went by sea, and the rest by rail. The value of these wines reacln 
one million three hundred thousand dollars. The State consumpti* 
of our wines is estimated to exceed two and a half million gallon! 
For four years preceding 1879, the estimated value of the wii 
consumed in the State at forty cents per gallon, amounts to on^ 
million dollars ; that exported to one million three hundred thoi 
sand dollars; giving a total value for 1878 of two million thi 
hundred thousand dollars saved, earned, and kept within th< 
State by its wine makers. In these figures no allowance 
made for the value of two hundred thousand gallons of brandi 
made, and a surplus stock of one million and a half gallons oi 
wine not exported or consumed. And this is but the beginnini 
of the development of this gigantic industry. 
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During the first six months of the present year we exported 
from the State, one million one hundred and twenty-four thousand 
gallons, being a gain of two hundred and sixty thousand gal- 
lons over the same six months of the previous jear (1878). 
Should this proponionate increase hold good for the reinaining six 
months, our exports of wine this year, will run over two mil- 
K lion six hundred thousand gallons, or one hundred thousand gal- 
H Ions more than was received in the entire United Stales from 
F France in 1S77. And to-day. California alone consumes more 
wine of her own production than the whole amount sent by France 

I to all the States of tiie Union combined. Yet in the face of such 
facts, it is generally asserted that Californians do not drink 
their own wines; it may be tha'. they do not drink them — as Cali- 
fornia wines. It is well known by the better informed, that our 
best grades of wines are almost invariably labeled with French 
and German labels, by retailers who have in view their own im- 
mediate profit, rather than regard for the future welfare of this 
great interest- But in this they only follow the pernicious 
example taught them by their competitors in Cette and in 
Bordeaux, as fulTy shown by Mr. Wetmore's letters. But 
I am glad to say that the attempted imitation does not go 
ferther than the label: we have not yet been compelled to 
resort to those very questionable practices of the' Bordeaux 
cheap wine exporter — that is. mixing, fixing, flavoring, perfuming, 
coloring, watering and the adding of alcohol: we have not 
yet reached that state of perfection and scientific skill that Is 
'required to produce the im de Cargaison, sent to the United 
States by the millions of gallons, to contaminate our taste 
and vitiate our palates. We have, under the guise of fictitious 
labels, been lead to suppose that we were drinking fine Bordeaux 
wines, whereas, in fact, we were merely drinking trash, com- 
pounded at Cette. Bordeaux or Marseilles, and have been the laugh- 
ing stock of the French wine exporter, whose pockets we filled 
through our ignorance, and our vanity. We have not yet 
attempted such imitations, but have confined ourselves to placing 
upon the market, pure, genuine wines made from the juice of the 
grape alone, without addition of water, sugar, alcohol, coloring 
■matter, or fiavoring essences of any kind. Such qualities as our 
ines luve attained are purely natural, and acquired without 
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adventitious aid of any substance other than grape juice. And it 
is to be hoped that our efforts to furnish the American people 
with a pure and wholesome wine, wlil be fully appreciated by our 
legislators. But though we may not have followed the foreign 
wine exporter in his skillful adulterations, we certainly excel him 
in our mechanical contrivance-- for the production of wine, the 
crushing and handling of grapes, and the storage of their product. 
We point with pride to our stone walled press houses; to our 
California invented hydraulic presses; to our steam crushers and 
stemmers; to our magnificent casks, such as are not found in the 
whole of France. These have all been built, created and in- 
vented by the genius of our own citizens, under all manner of 
trials, and for the sole purpose of making wine. Nowhere in our 
Stale do you see the filthy habit of crushing the grapes with the 
naked fee", as is the almost invariable practice in France- -nor do 
you ever see any nude men enter our fermenting tanks, as they 
do in France, waist deep, to trample down the grapes in the 
manufacture of their claret. And yet such practices are almost 
universal in Fiance, Spain, Portugal and Italy. 1 cannot see how 
any American woman can touch a glass of French claret to her lips 
without loathing. 

As to our presses, one man can create a pressure of 40 tons 
per square inch with our California Hydraulic Press, and it occupies 
less than one quarter the space of the cumbersome European in- 
vention of not one-third the power. Then note our steam 
stemmer and crusher, which crushes and stems from i o to 12 tons 
of grapes per hour. Where in the whole of Europe will you find 
a single equal ? While our large oaken casks, all made in our 
State, and varj'ing from one to twelve thousand gallons, are marvels 
of strength, symmetry and beauty. Nor are they possessed by one, 
two or three in a cellar, but by the fifties and by the hundred. 
All this we have accomplished unaided, alone, and against the most 
determined opposition of the importers, as well as the ignorant 
prejudice of the masses. 

But now let us examine the comparative qualities of the 
wines we have finally produced. 

The white wines or hocks, have been conceded to be fair in 
quality from the start: and have of late years improved so much, by 
better care, earlier gathering of the grape at the vintage, and by 
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plantation of the most reputed foreign grapevines, that the French 
and German cheap white wines have been driven almost entirely 
from the market. 

Our greatest difficulty, however, was our unsuccessful attempts 
to produce a good claret from the beginning. The mission grape 
after years of trial, in every soil, climate and method of manufac- 
ture proved itself unfit. Only within the last few years, have 
the proper claret producing qualities been discovered in the 
Zinfandel, the Black Burgundy and the Grenache. singly or com- 
bined in various proportions, and grown upon certain soils. With- 
in the last three years our claret wines have made immense strides 
towards j:)erfection ; and now a good cheap ordinary California 
claret is the rule, instead of the exception, as heretofore; and there 
are many wine districts in France that cannot make the same 
boast. 

•Such in fact, has been our progress, that even Mr. Chotteau in 
an interview with a World reporter on the ninth of July last, is re- 
ported to have said, that " the American consumer can procure 
California wine, the quality of which it must be admitted, is prefer- 
able to that of our French cargo wines," and further on. that "the 
jobbing and retail merchants enlarge with California wines, the little 
French wine that they import, to such a degree, that there are 
consumed certainly ten barrels of native wine, to one from the vine- 
yards of France." We thank Mr. Chotteau for his candid admis- 
sions. 1 also refer in testimony to the very able and pointed official 
report of Mr. Forest. Consul General of France, at San Francisco, 
and which will be found in the apjaendix. 

The wines must certainly have some qualities, or over two 
and a half million gallons would not be consumed in our State, 
neither would there be two millions more exported. And the 
demand for export has increased, with very slight fluctuations, 
from the very beginning as the following figures will show. 

WINE AND UkAN-DY EXPORTS BY SEA AND KAIL. 

1872 613,951 gals. 33'J.3a4 gals. 1)53,285 gals. 

1873 557.683 ■■ 380.365 " 938,048 " 

1874 635,268 " 558,515 '■ 1,193,783 '■ 

In the above figures the wine and brandy are put together, 
there having been no separate account kept of them at the C. P. 
Railroad offices till the year 1875. 
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WIKE EXPORTS BIT SEA AND RAIL. 

<IAM, SKA. tMU TOT A I 

187B 507,809 gak 523.698 gaU. 1,031.507 i 

1876 516,269 " 598,770 " 1,115.045 

1877 896,346 ■' 566,446 ■■ 1.462.792 

18T8 1,238,626 " 873,533 '■ 1,812,159 

1879— six momhs 776,282 ■■ 346,130 " 1,122.412 ■ 

Now, upon examination, the first six months of 1879 shoiw ; 
increased exportation over the same six months in 1878, of 250,723 
jjallons by sea, and 48,773 gallons by rail; that is, a total increase 
of 299,496 gaUons. By again looking at the figures, it will be seen ' 
that this increase for six months is almost equal to the increase of 
the entire year 1S78 over that of 1S77. 

Our brandy exports from 1S75 by Sea and Rail are as follows: 

1875 S9,S)24 gils. 2,394 gals, 42,318 ( 

1876 30,901 ■■ 23,092 " 69,99(( 

1877 04,940 " 74,052 " 138.992 

1878 91,324 ' 37,875 " 129,199 

1879— six months 49,;J54 " 31,991 " . 81,846 

To say the least, this must be considered encouraging in View ' 
the existing dull times in every part of our continent. 

In referring again to the above figures, it will be observed th; 
there has been a steady increase in our exports of wine from 
year 1875, without a single fluctuation, and that our export 
the first six months of the present year was greater than the i 
tire export of 1876. Comparing these results to those in the : 
portation of French winci into our Port, we find that France sei 
us in 

1874, In wood 750,000 gala. (M 

In boKle 61,M00 " 

Total 801,800 ( 

J878, In wood 370,000 gals. 

In boiilc 15,900 " 

Total 385,900 g 

Decreased importation into this Port afier 4 years 493,900 { 

This decrease in the importation of French wines to the Por| 
of San Francisco, remarkable as it may seem, is nevertheless sm 
I by the decreased I-rench wine importation for the whol^ 



United States, as a scrutiny ot the amounts for i S74 and i S77 wiii 
ihow in the following figures taken from the official French Customs 
peports. 

S IMPORTED FROM FRANCE INTO THE UNITED STATES, IN WOOD AND GLASS, REDUCED 
TO AMEKICAN WINE GALLON'S. 

1868 3,410,000 gallons 

1869 ■ 5,9G4,000 " 

1870 6,063,000 " 

1871 6,200,000 •' 

1873 7,080,000 " 

1878 5,511,000 •• 

1874 6.297,000 " 

1876 3.263,000 ' 

1876 2.757,000 " 

1877 2.480,000 •■ 

This very notable reduction may be ascribed, first, to the cheap- 
ness and progressive good quality of our own wines, and secondly, 
to the change in tariff which took place on the 8th of February, 
1875. Previous to that date the United States had a mixed tariff, 
that is, a specific and ad valorem combined, the workings of which 
was so objectionable as to cause the^-'WIne and Spirit Traders' 
Society of the United States," to use their best efforts to have It 
changed to the present purely specific tariff of 40 cents per gallon. 
on all wines regardless of value. The present system though it 
may have tended to diminish the amount of wines imported, has on 
the other hand undoubtedly increased the importation o'" a better 
quality, for where as under the ad valorem duty, the average value 
of the wine imported was iiO.75 cents per gallon, under the specific 
they averaged 62,35 cents, showing that we now recieve much finer 
grades of wines than formerly. But I cannot do better liere than 
quote from a statement emanating from the above mentioned 
"Wine and Spirit Traders' Society," dated February. 187S. 

It must be borne in mind that the following table shows im- 
portations, not from France alone, but from all other wine sources 
as well. I quote, as follows: 




"STATISTICS TAKKS FROS THS OtTTCIAL LIST O? THE BUB£AU OF STATISnCS IX Wl NIIIUM 

Slakmait of Iht QuatUiiy, Value. RaU and Arnouni of Duly reeantd from FiitigM T 
(T/Bw, rfarisf /A^^fo/ twrj 187'2 lo 1877. 1 


Y«i. 


Gallons. 


Value 


Rate of Duty. 


1 

Avenge 

Duty. 1 V.lue 

per e»l- 

1 




1874. 
1875- 

.876. 
iS77- 


9,278,31' 
9.«»,33S 

6,4S9.3fJ 

4.406,179 


«,430,97S 
3.7". '37 
3.736.796 
1 J,099.394 
il.>S'.72» 
1,776,174 
2.562.944 


Value unaet 40c. pi gal,, zy.. pr gal. 
Over 40c. and under Si. 6oc. " 
■"Over Jl fi and 25 perct. 

AcilVb. 8. 1875. 
\ Weol into effect day of pasiage. 
ific. per gal., specific. 


«,8a2,i5o 
2,840,311 
1,662,000 

(1,464.727 

1 763.317 
2.017,918 
1.931.266 


37-55 
39-99 
41-S' 

§:ft 


40. 
40- 



"It will be seen from the above, that under the ad valorem 
duty, which it is proposed to reinstate, the average value of wines 
imported was 40,'io cents per gallon, whereas under the specific 
they average 62,'o'„ cents, showing that the public received a Aner 
grade under the latter. 

" As an illustration of the benefit to the Government of the 
specific duty, we call your attention to the comparative importa- 
tions of 1873, under the ad valorem duties, -and in 1877, under the 
specific, by which it will be seen, than in 1877, on an importation 
of less than half the quantity of 1873, the Government collected 
more than two-thirds of the revenue of that year. 



1873 Gallons, 9.278,311 

1877 ■ 4,406,279 



Duty, $2,840,321 
1,931,266 



" It is claimed by the Trade, that the specific duty has been a 
perfect success, for notwithstanding the great falling off in the quan- 
tity imported, the revenue has decreased less in proportion than on 
any other goods belonging to this class, as per following statistics; 



STILL WENES. 


MALT LIQUORS. 


Sparkling Wines. 


SPIRITS. J 




Uallonii. 


Duty. 


Galloiii. ! Duly. 


Doi. 


Duty. 


Gallons. 


a^jM 


lis:: 

:;i:: 

1877.- 


9,278.3" ■ 
9.000.335 
6,4S9.303 
4.SB9.025 
4.4o6.27y 


11,840,321 

3,118,154 
2,017,928 
1,931,166 


2,177.586 S 662,951 
2,001,084 586,977 
1,9^2,110 577.498 
i,483.9'9 4*5,986 
I, [72.679 317.769 


237.064 
107,151 

.IS 

136.735 


$1,421,199 
1.239,346 
■i.859.7| 
820^5 13 


1 1376! 72a 


m 



Proportion of decrease i 



f revenue on Wines 

do,- Mall Liquors .... 
do. Sparkling Wines . 
do. Spirits 
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"The importation of w.ne has materially decreased, in conse- 
quence of the large production of American wines since 1S74, as 
there is now an annual production of about fifteen million gallons. 

******** ** 

"It is a well known fact, that under the ad valorem duties, the 
crude, MHdeveiopcJ 3nd poor Wines (unsaleable in European mar- 
kets and the rest of the world) are made up and shipped to this 
country, as they are the only grades which can be entered under 
the lowest rate of duty. In explanation of this we give you the 
paniculars of the importation of i S74. (the last year of the ad valo- 
rem duty:) 



Valu«. 


Gallons. 


RaieorDaly. 


D«y. 


Under 40c. per gallon 


8,i7J.6is 
636.SB0 
99.«79 
91,961'. 

■..0OO.33S 


2%c. per ealliMi. 
60c. 

tl " nndJSprcl. 
tl 


»z,o43,iS3 Bi 
,81.948 2S 
144,93s «B 
9>.9t- KS 

f3,66i,Q99 84 


OVm f I peruillon |in Casks) 

OvM H per galloD (in Boltlei) 



"One of the great advantages of a specific duty is its simplicity 
and decrease of cost of collection. Increase of revenue in propor 
tion to quantity imported. General satisfaction to the trade of the 
working of a specific duty. No suits by the Government for 
claimed undervaluation since the specific duty was adopted. 

"The present specific duty of 40 cents [.er gallon has given sat- 
isfaction to the Treasury Department, the American wine growers 
and the importers of wines. The change from the ad valorem and 
specific system in 1875, to the purely specific duty of 40 cents per 
gallon, was really an advance in the rate of duty of 30 percent., a^the 
average duty per gallon on all still wtnes imported during the 
years 1871 to 1875, was 33.66 cents. In consequence of this in- 
crease, the hard times, and the fact that a large quantity of the cheap 
wine formerly imported is now .supplied by the American wine 
growers, the importations have decreased over 50 per cent. 

• *H*** ***;.: 

"The pure specific duty puts all importers upon an equ-al footing, 
whereas under the combined ad valorem and specific system, the 
honest merchant is at the mercy of the unprincipled dealer, who 
imports in small lots and undervalues his wines. This feature wai; 
one of the strongest inducements the importers had in advocating 
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the advance from 30.66 cents to 40 cents duty. 

"The specific duty on wine is the only practical one, and we can 
get no better evidence of this fact th:in England adopting it after 
having experimented with the ad valorem system and finding it 
did not work. The first tariff made under the Constitution of the 
United Slates (July 4th. 1789). put a specific duty of iS cents per 
gallon on Madeira wine and 10 cents per gallon on all others. 
We apply the specific rates to brandies and sparkling wines. 
which vary quite as much in quality as still wines, and if the 
theory is correct and has worked well on these, why should the 
latter be exempt f 



\ "The value of wine is different from any other article which is] 
imported, as it changes every year with the quality, increase orJ 
decrease of the crop, and therefore what might be a fair stand 
one year would not be the next. 

" The average value per gallon of all the still wines imported in i 
1877 was 58.16 cents, which shows that the bulk of the wines werej 
the low and medium grades." 

From this document it will be seen that the organization i^fl 
thoroughly satisfied with the present tariff of 40 cents per gallon,! 
and its membership comprises the largest, wealthiest and most 
respectable importers of the Union. And In their statement, theyfl 
make a direct assertion, that the lowering of the tariff would! 
only increase the importation of "crude, undeveloped and poot'T 
wines (unsalable in European markets and the rest of the world),!! 
are made up and shipped to this country," and it is therefore to 
secure this result that Mr. Chotteau has gone from city to city and! 
advocated a reduction of our tariff, from 40 to 20 cents per gallon. C 
It is to assist the French compounder of wines to get rid of his! 
poor, crude, unsaleable trash- He not only wishes to re-establishfl 
the trade in these bogus wines which was carried on in such mag-! 
nificent proportions under a former duty of 30.66 cents per g 
but now proposes to literally flood the United States, by placing! 
the tariff at only 20 cents per gallon. If the gentleman only becomes I 
successful, what a rich harvest there would be in store for the 
compounders of Bordeaux, Cette and Marseilles. It is to bel 
hoped however, that no such misfortune will overtake the wine! 
interest of America. But to return and indicate the growing! 
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importance of this production, I will submit the following figures, 
showing the receipts of wines and receipts of brandies at the city 
ofSan Francisco, from the year 1872. 



WIVE AT SAX FRAKCtSCO. 

1872 1,298,220 ealions 

187? 1,458,804 

1874 1,317.712 

1875 1,995,029 

1876 1,C96,990 

1877 2,330,953 

1878 2,983,136 

1879 (sis monllis) 1,078,553 

The first six months of 1879 show an increase of 371,487 gal- 
lons over the same six months in 1878. 

RECEIPTS OF BRANDV AT SAN FEAKCISCO, 

1872 74,719 gallons 

1873 45,287 " 

1874 49 530 " 

1876 52,030 " I 

1876 G0,G27 " 

1877 126,324 '■ 

1878 103,772 " 

1879, six monihs 01,138 " 

The first six months of the present year show an increased 
reception of 5,270 gailons of brandy more, than during the same 
period in 1S78. 

The consumption of our wines in San Francisco and its im- 
mediate neighborhood, must now exceed one million gallons per 
annum, for the difterence between the wines received at the city 
over the estimate amoL;nc exported, leaves a yearly average excess 
of 870,000 gallons for the 7 years preceding 1879. 

To this must be added what is manufactured within the city 
itself from grapes brought from the country, and which amount 
may go from two to two hundred and fifty thousand gallons, mostly 
manufactured in small lots. Within the last three or four years 
the local consumption of native wines has been much greater than 
heretofore. In the first place, the wines now made are much bet- 
ter than they formerly were, and secondly, the people are becom- 
ing accustomed to whatever slight differences they may possess in 
character, from the average European wines. By and by these 
diiferences will not only be accepted, but will be sought for and 
appreciated. 
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I have now in a measure, shown the growth of this agricutural 
pursuit through a period of twenty-two years, from a mere nothing, 
to a valuation of thirty million dollars; and that the flow of gold has 
now turned toward our State, instead of away from it to France, as 
was the case but a few years back. All these facts have been 
verified by the figures quoted, and now with a good understanding 
of the actual extent at which this interest has arrived, I will en- 
deavor to show the reasons why no treaty should bs entered upon 
with France in this matter, or that any change looking to a reduced 
tarifif should be conternplated. 

The duty of 40 cents per gallon is neither prohibita 
nor excessive, being but a trifle more than that levied by 
octroi of Paris for wines in glass. It is also just to the consult 
of foreign wines in the United States, because, according to 
statement of the Wine and Spirit Traders themselves, it givej^ 
chance for the importation of finer grade wines which can ea 
bear the slight extra duty, as against the cheap, crude and con 
pounded wines, which cannot. On tiie contrary, it must 
evident that in doing away with the ad valorem duty, and accep 
ing the present specific tariff, the finer grades of wine ha^'e aciu. 
been made cheaper to the consumer. But neither does France, nq 
even Europe wish to part with their good grades of wines; th<S< 
have not enough to supply their home demand. It is merely 1 
low grades that they have in excess and desire to find a tnoti 
extended market for. To ascertain how this is managed, I refta 
to the appendix containing Mr. VVetmore's letters from Bordeaux 
There also, it will be seen that those houses dealing solely in fin 
Medoc wines and Cognac brandies, are not only quite satis6o 
with our present tariff, but are even averse to having it lowerx 
recognizing as they do the direct injury it would do their exp 
trade in fine wines, by increasing the difference in price betweo 
the compounds ?x\d the genuine wines. 

Because tlie present rate of duty is calculated to bring 1 
Custom House the greatest amount of revenue from the amou 
of goods imported, and in this I again refer to the statement of tb 
Wine and Spirit Traders Society. That to lower the duty to twenf 
cents per gallon in wood, and to fifty cents per dozen in gla 
would be placing it lower than the octroi of the City of Paris. 
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That owing to the lax regulations of the French government 
concerning compounded wines intended for export, and which ac- 
cording to Mr. Wetmore's tetters arc forbidden to be sold for use 
in France, that our own country would not only be drained of 
its money to the extent of such importation ;, but that the heahh 
of our people would be greatly endangered by the consumption of 
an article that is considered unwholesome by the French govern- 
ment, for its own people to drink. 

That the flooding of our country with such cheap, crude com- 
pounds, would seriously, if not entirely, prevent the growth and 
production of a pure genuine, wholesome article among our own 
people. And it is only through the production ofa pure and cheap 
native wine in abundance, that we can hope to promote more tem- 
perate habits amongst us. And the result of such a production 
would not only be conducive to temperance, bnt would crea'.e wealth 
among our citizens, and a great future revenue to the State. 

In order therefore to promote temperance in the United States, 
we must have cheap wines, and they must be pure, light and unadul- 
terated. To secure such wines we must increase our own produc- 
tions and stimulate their consumption. The more we produce and 
the readier sale we find among ourselves, the cheaper can vfc afford 
to supply the demand. No matter how low the tariff on inported 
wines, they never can become really a cheap economical drink 
among the laboring classes, and it is among these that temperance 
should be implanted more than among all o:her classes. The 
slight duty, the importers' profits and costs of transportaiion, will 
always make an imported wine come higher in price than the native 
production. The native wine merchant, satisfies himself vAth less 
than one quarter of the prolit that the importer seeks and invariably 
secure:!. And in proof of tho assenion, I again refer to Mr. \Vcl- 
more's letters, and to the wine cards of all our first class hotels 
and restaurants. The American people are just on the verge of 
becoming a wine drinking people, and it is owing solely to the 
efforts of the American vinicuhurists that this very desirable 
change is taking place. There is now produced over fifteen mil- 
lion gallons of native wine in the United States, per annum, all oi 
which is being consumed by our citizens, whereas, before our 
present large production, only a few years ago, when the importers 
wereattheirbest,lessthan ten millions were imported. Now, besides 
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what we produce, we import four and a half million gallons. whi< 
added to our domestic production, places our annual consumpti* 
at twenty million gallons. And who has brought this about 
cept the American wine producer? Would it then be either fair or 
wise to cripple him just at the moment that success seems about to 
crown his labors and his enterprise? Would it be Lound policy for 
our government to bring into competition the compound fluids 
a foreign land, with our own pure, wholesome productions? Am 
this proposed French treaty proposes nothing else, since we have 
made the American people drinkers of wine, by the absolute 
purity and greater cheapness of our own productions. To us should 
not only belong the merit, but also the benefits of our labors. 

I assert, also, that France can never supply us with all tl 
cheap and pure wines that our people will soon need. They 
even now taxed to the utmost to fill their own demands for 1 
imate wines, and this treaty is not at all intended to help introdu* 
that kind of wine into our country. If, therefore, we cannot lool 
to France, where should we look but to our own country, whicl 
produces and ripens to perfection, without a year of failure, evei 
known variety of grape that is grown in any part of the worl 
Where we have every soil and every climate ! Why stunt 
growth of this great industry, and rob it of its possible presenl 
profits, by the changing of a tariff that will not make wine 
single iota cheaper to any consumer? This change may give ti 
to the importer; and is sure to give wealth to the French exporter! 
but never can place good, wholesome drinking wine within the 
reach of every mechanic's household. 

To lower the tariff would only tend to lower the wages of the' 
vineyard laborers, till they reach the French level, from forty t< 
seventy-five cents per day. without board or lodging. The resi 
therefore would merely react upon the laboring classes. 

But to lull us to sleep, Mr. Chotteau has said that we can ex- 
port our wines even to France, and that there, by blending them 
with certain of their own, good qualities of wine would be! 
produced. I do not doubt it, though to say the least, the 
sition seems a little cool, and even disingenuous. Tliere is a poS' 
itive belief in my mind that our wines would really very much, 
conduce to the quality of much of their own; but after' 
this has been done, will the wine be sent out as California winofc 
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or will it be treated with the same indignity as those 40 mil- 
lion gallons that are imported into France from Spain, Italy, and 
, Portugal, mixed with French wines, water, alcohol, flavored, col- 
ored, and sent al! over the world as Medoc wines, with treble the 
originalcost? No, sir; if our wines mustbe blended with foreign wines 
to secure a better quality, then it is just and proper that it should 
be done here; that the foreign wines come to us, and that our cit- 
izen : do the trade, and not the merchants at Bordeaux. 

It would indeed be a strange spectacle to see us tamely give 
way ilie result of years of untiring toil and ceaseless energy to the 
French wine exporter — to bind our hands and feet and turn over 
to him the trade that we have created for ourselves and those to 
come after us, In short, we are cooly asked by Mr. Chotteau to 
step one side, lose our identity, and to play second fiddle. This 
is funny. I have said that France at the present time is taxed to 
the utmost to meet her own demands for genuine wine. And 
every year, as the Phylloxera creates greater havoc in her vineyards, 
will she meet greater difficulties in procuring the wines she needs 
for her own people. I mean such wines as the French government 
permits its citizens to drink, not those it permits them to export. 
In the face of such facts it is consoling to know thattheaverage yield 
per acre of California vineyards is more than fifty per cent, greater 
than that of France — and still more so, that there are over thirty 
million acres of land suitable for the cultivation of the vine in our 
State. It is often asked by travelers, to what use we will put our 
millions of acres of hillside land, covered with sagebrush and 
chapparal, with hardly a blade of grass here and there? If the wine 
interest of the coast is let alone to work out its own future, 
unfettered by dangerous treaties, and unmolested by unwise legis- 
lation, those hills will not long remain* barren — they will all be 
planted with vines, capable of producing an abundance of the very 
best wines. A number of our fine vineyards are situated in just 
such soil, and the planting of the vine in our State will never 
interfere with or diminish the average of wheat growing lands. It 
1 only take up land that would otherwise prove valueless even 
for pasturage.. And this more than any other reason should recom- 
mend this pursuit to the fostering care of the United States gov- 
ernment. If the State of California had as many acres of vineyard 
as has France, she could support, as France does, over thirty millions 



of people; for all the other industries would advance as they were 
needed. But should this treaty go into effect, what will be the 
consequence? The fictitious wines of F" ranee, made part from grape 
jjice and part from spirits and water, will come to our country andJIj 
literally flood it under a duty of twenty cents per gallon. BemgJ 
for the most part fabrications, they will be sold at the very lowesCd 
figures, and will always find purchasers among a certain class 
retailers, who will foist them upon the people. The native wine&J 
will have to be sold lower than the imported, and thus in the com- 
petition, the profits on the production of the native article will J 
beromc so small as to barely secure a living to the producer, and J 
this branch of agriculture, instead of growing, as it should, and giving 
employment to millions of capital, will slowly languish away^J 
and thojgh it may no: die out entirely, will dwindle down to insig* I 
nificancc. Sec what revenues the French government reccivesJ 
fi-om its wines. Let us but go on unimpeded for a number of years, J 
and we win develop a wealth for our government that will cxceadJ 
the most sanguine expectations. It will be quite startling to the I 
public to learn that what our State exported and consumed of its ' 
own wines, is double the whole amount imported from France into 
the United States last year. Nevertheless this is true. And as to 
the revenue of the federal government, that can never henceforward 
be increased by the reduction of the tariff, for if that is diminished 
one-Iiaif, double the amount of wine will have to be imported to 
retain its present figure. And if it be policy for the gov- 
em.Tient to sacrifice revenue on wines, it is far better to make that j 
sacrifice to her own ^vine producers, ratlier than to the foreign wina 
exporter. 

I contend however, that for the next ten years, the duration of^ 
the proposed treaty, that* France will not doub'e her present 
exportation to this country, for the product of our own vineyards 
which are already planted will be sold, though their value de- 
preciate and their product barelj- pay its gatliering. The only 
result of the proposed reduction in tariff therefore, would be a ^ 
diminished revenue to the United States, a depreciation of our [ 
vineyard property, and a reduction in the price of. native wines ' 
below their cost of production. And with the checked growth of 
this industry, other industries would suffer, for this is connected 
with many others ; see for instance the carrying trade ; the Central. 



Pacific Railroad carries yearly, overland, over six million pounds, 
and in grapes, casks and wines, to and fro in the interior, and for 
shorter distances, may be twenty million pounds more. See the 
Pacific Mail steamers often sailing out of our port with eighty 
thousand gallons of wine and brandy on a single steamer, and they 
carry away yearly over one and a quarter million gallons of wine. 
Then look at our numerous schooners and smaller steamers, bring- 
ing to our city, besides the thousands of tons of grapes, fully three 
million gallons of wine annually. What would become of all these ? 
What is to become of the coopers, who manufacture over two 
million gallons capacity of new casks per annum? What of the lum- 
bermen who saw wood for boxes and split staves for casks; the 
manufacturers of glass for bottles; the iron works who furnish 
hoops, nails and rivets; the brass founders who furnish faucets; the 
paper mills who manufacture wrapping paper, and the printers who 
print the labels? How will all these be affected? Certainly not 
beneficially by any Treaty which will either destroy or injure that 
native wine industry that needs so many men and gives them so 
much work. 

The importers of foreign wines have no cause to complain of 
the present Tariff of 40 cents per gallon. In the first place be- 
cause it was by their consent that that figure was adopted. It has 
lowered the duty on all high grade wines— and by its operation no 
extra duty is put upon the spirit contained in fortified wines. But 
this latter clause is a great injustice to the producer of native sweet 
wines, and is a direct discrimination against the native, and in favor 
1 of foreign productions of the same character. And in this matter 
I refer to Appendix No. 2. containing the report of the Finance 
Committee oftlie U. S. Senate, submitted by Senator J. P.Jones, 
upon the subject of foreign wines and liquors. From that document 
will be seen that any wines in any foreign port, maybe fortified with 
spirits or brandy distilled in the United States, and then pass our 
Custom House without paying any duty, tax or revenue for the 
American or other spirits contained in such wines. But if any spirits 
or brandy are added in our own country, to our native wines, the 
government claims 90 cents per proof gallon upon every gallon or 

I part thereof that may be added. Can there be anything more un- 
reasonable, more unfair to the American producer? The California 
wine makers are dragged into Congress at almost every session; 
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not to demand any new favors or concessions; not to demand pro- 
tective tariffs; but to defend themselves aga-nst annual schemes 
concocted to effect their ruin, similar to the one now advocated by 
Mr. Chotteau and his colleagues. 

It is for this reason that I am called upon to make this statement 
on behalf of the wine makers of Califoruia — and for this reason 
that we will unwillingly be compelled to appear once again in Con- 
gress. This statement may in places appear aggressive and even 
bitter, but it can ni:ver compare in aggressiveness to the spirit that 
waged a war of bitterness against our native wines for the last 
twenty years, and never missed an opportunity to cast a slur, or 
let loose a libel. This proposed treaty is merely a pretext, and by 
its help, it is hoped to throttle and crush us out. But we have at 
stake thirty millions of dollars; the daily bread of ten thousand 
people; and twenty-five of the best years of our lives. You ■will 
therefore understand that we do feel aggressive when we remem- 
ber the past, and see ourselves menaced in the future. Hoping that 
your committee will now fully understand how injurious any change 
lessening the present tariff on wines and brandies, would be to the 
wine interests of our State, as well as those of the whole United'l 
States; and further, hoping that this statement may have given you I 
a complete understanding of the present importance and magnitude"! 
of this industry, as well as a clear insight into its possible colossall 
development, I subscribe myself, 

Respectfully yours, 

ARPAD HARASZTHY, 
President California State Vinicultural Society. 
San Francisco, August, 1879. 
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^'Hx/rac/s from the Reports of Mr. C. A. Wetmore, Delegate of the 
Califomia State Vinicultural Society to the 
Paris Exposition of 187S. 



The Preparation of Pure and Imitation Cognacs. 



Cognac, September 26lh, 1878. — Leaving Jamac and the hospitable mansion 
where 1 was so well entertained and provided with every facility for studying the pro- 
duction of genuine cognacs, I came here to complete my work in this district. 

Cognac is a ciiy of about sixteen thousand inhabitants, all supported by the trade 
in spirits, pasiin^j current under the name of cc^nacs. It is about eight miles west of 
Jarnic, on the suae stream — the Charentc. 

Having already e.thausted ihe subject of the production of genuine «tKt:-i*-i"ir, 
which, as I have already shown, is ihe work of farmers, there only remains for me to 
continue the subjea of cognacs, which are prepared from these eaux-dt-vit, and their 
imitations. 

Let the reader remember thai, strictly speaking, cognacs, as known to the trade. 
are not genuine pure brandies. The genuine article is thai which is produced by the 
&rmer, When it is of the first quality, and old, it is known ^% Firtt Champagnt. 
Grande Chvnpagiie, or Grande Fine Chdnipigaf. This is much superior in every 
respect to the so called cognacs. But not more than twenty-live per cent, of the gen- 
uine producs of the Charenie are of this quality; one-half, at least, is composed of 
the fourth quality. Fins Bois, (Bant Bois, Born Bo-s Superiiurs, Bom Bois Ordinaires, 
etc.) Then there are, also, besides the second and ihird qualiiies ^/'rfL^ti Champagnts 
and Bordtrits), numerous brandies of ihe adjacent country — the CfiarenU Infirieurt 
(AigrefiuiUt, Rxhelle, cic.J — and of places more remote, which are brought to Cognac 
for treaimenl. Hence the percentage of /Inf CAim^^w among all the spirits, legiti- 
maiely distilled from wine, is small. 

The world requires for consumption average articles; therdorc there is a legiti- 
mate result obtained in blending these various products. The connoisseur would 
always prefer pure /}« C-idOT^^^ to ct^nac; but there are few connoisseurs, and 
therefore the world hears very little about pure brandy. As Mr. Curlier remarked in 
his letter, which I have already made use or, it would be better for the reputation of 
brandy if consumers would demand the pure article as it comes from the farmer. 



Should be classified into live classes, viz: 

Firs/ — Those in which only pure brandies of one quality, or cru, such as fine 
champagne, are diluted with distilled water to reduce strength, flavored, iweetened 
with sugar to cuit taiic, and cobred with burnt sugar to suit custom. 

Second — Tliose «liich contain several pure qualities blended, reduced, flavored, 
^iweetened and colored. This forms the larger part of pure cognacs. 





TAcr^— Thoae wbicfa are topposed to bdoog to [be first and second das, \M 
■btcb eonuin more, or !«■ of brandies in wfaicfa the £uiiKt3 hin mixed cheaper 
ipirlli, KKh at ^>iriti from beet-rocts, potatoes, etc 

Fottfii — TboM vhich are mannbccnrcd b^ a mutnre of ioferior brandies of 
cbe^) price, cbe^ alcohol and Fine Chimfagne, flavored, as well as reduced, swe eten ed 
and colored. 

Fi/lh — Those which are pare fabrications, bavii^ common cheap alcohol as the 
tttW, wlih roreign inaiters added lo produce flavor and boaqueL 

Undoabtcdiy threc-roarths of all the brandies kno«-n to the world, and pasring 
under the nirae oF Cognac, belong to the founh and fifth class. From all that I can 
leam here, 1 think ii is safe to say thai much more ihan one-half of all be cognacs, 
erven from this place, belong to those two classes. Remember, als3. that Bordeaux, 
Ccitt, Marseilles and Havre, export " cognacs;" that quaniitiea are also prepared in 
all the great cities where the liquor iride b prominent. 1 do not except New Vock 
and l^iladclf^ia. The operation und;r the fifth class may be conduaci anj-wbcrc, 
tbonsh the experuofihc business are here, and have the advantage of localitj- to g^ve 
credit to their imitaiions. 

I have tried to learn something concerning the esicnc of the trade in the first and 
•ecoaddawes, which may be termed the trade in genuine ci^fnacs. I find it much 
easier than might bcsupposed to gather certain outlines. Here the people live entirely 
n|JOn the commerce in brandy, and reputations of houses are no secrcls, cjicept 
diWanl places. I find the following houses have an unquestioned reputation for d( 
ing only in genuine pure articles : lA)ninAmaud (formerly L. Araiud 4 Co.,} AagH 
I'r6rc8 A Co., and Jules Caminade k Co., of Cognac ; Curlier Fr^res & Co., of Js 
It is said, also, that Hine & Co., of Jarnac, hive had the same reputation 
foand some doubt about their present carefulness, though they are still coosit 
among the few who are choice in their selections. 

These houses are composed of gentlemen, who are wealthy, and take a pride 
excluding all questionable articles from their stocks. Messr.s. Angier Freres & Co. 
■aid to deal only in old, as well as genuine brandies ; the others deal in old and 
according to ihc demands of trade. 

The foregoing, however, are notlhose which doihetargest business. A very 
business cannut be done in rufurcfii goods. I use the word large in its comj 
sense, because there are houses here whose business is extraordinary. 

The houses doing whatiscalled the first-class business are: James Hennessy A' 
Mariell i Co., Otard, Dupuy & Co, , the Participalion Charcnlaise, Soeiili At 
Arbouin M^rcll * Co., Sociili da Propriitairts Vinicolet dt Cognac (the Uail 
Vineyard proprietors), and several of those named above. 

There are half a dozen or more named as second class, with reference to the ame 
of business done, without reference to the quality of goods. Hence, by not namii 
them, 1 do not mean to have it inferred from what I write that there are not oih( 
whose brandies arc quite equal to Martell and Hennessy. Perhaps xay infomaati 
may be in some points defective and I should give other names as among 
first-class. In this respect I do not e.tpect to be quoted as authority; I am giv 
.limply the best information I can obtain. 

In the little Directory of Cognac merchants, which 1 have before me, 1 find a 
large number, noticed in the margin as dealers in "stuff," " inutalions, " "buncombe 
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I have midc myself as ihe rcsoll of inquiry, h 
I naioe ihein and I should be sorry lo make ai^ 



brands," etc. The marginal U' 
would be presumptuous for m< 
misiakcf. 

I should say, respicli:^ the well-known houses of Hcnnessy & Co., Marlcll & 
Co., and some others, that ihey have an established trade reputation for dealing in 
only the genuine cognacs of the first two classes abave nimeJ; but I da not name 
ihem among ihe few who have unquestioned reputations here for dealing only In such 
go:ds, for reasons which I shall name. Ii is granted everywhere here that ihey do 
not praaice any of the illegitimate operations with froi's-six alcohol, and that only 
what is represemed as genuine brandies from the htmets ( proprielairts ) come into 
iheir magazines; but among the people of the country, all of whom are more or less 
informed on this subject, an opinion prerails that their agents do not exercise the 
same care in selecting and purchasing from ihc farmers as do the representatives ot 
the housA first mentioned. It is known that the farmers generally, whenever they 
can profit by it, cither add common alcohol (trois-six) to their wine before distillation, 
or to their brandies afterward. It is only with difficulty that this class of frauds can 
be detected and avoiJed, and it is asserted ihit it would be impossible to do as large a 
business as that of the houses first mentioned and of some others and at the same time 
reject all brandies adulterated with common alcohol. The field for business here is 
not a large one. It would 'be a small county in California. The peasants wink 
shrewdly when they remark that I mu5i see the agents who da the buying for the 
.great houses, if I want to know anything about what comes into the magazines at 
Cognac, and they very significantly suggest that some of these agents make a great 
deal of money, which cannot be accounted for from their salaries. E.tcepting, how- 
Bvcr. thissuspected collusion between agents and farmers, whether with or without 
the knowledge of the firm managers, the cognacs of MartcU, Hennessy, and others, 
.have reputations for standard purity. 

MAKVELOL'S BVSINESS. 

I have been througn the principal warehouses, blending departments, bottling 
*tooms, cooper shops etc., of the two great establish menis of Hennessy & Co. and 
JIartell & Co. In each place 1 found an accommodating porter, or coacierge, whose 
business it seems to be to show strangers these great sights, 

I e.-ipecicd 10 see great things, but I was amazed at the reality, I cannot attempt 
to describe fully wbil I saw. The Hennessy estiiblishment is the largest. There 
was'a constant coming in and gaing out of wagon loads of tierces of brandy; a del- 
uge of spirits seemed lo be bottled, barrelled and cased. The modut operandi 
did not a]ipcar to differ from what I saw at JTnac, but in quantity it was almoet be- 
yond comprehension. There were several hundreds of the great receiving vats 
connecting vviib the blending department, each of a capacity of thousands of gallons. 
Acres of casks full of liquid. The extent of the business and its briskness may be 
imagined when I tell thai the quantity of brandy at Hennessy's, bottled, cased, and 
despatched lo the boats in the river alongside, amounts to from eighteen hundred to 
t)»o thousand cases per day — twenl^-foiir ikomand hotllts a day. The number of caslia 
filled and despatched must also be great; but 1 did not gel the figures. The floors 
•f the great waterooms, where the work of filling and branding the cases was go- 
lag on, were covered solidly and compactly. The briskness of the work was shown 




where the brands were being heated. I saw them 
into the blending vats — a small river of briiiidy con- 



by the bustle in the fire- 
emptying tierces, six at a 
Gtantly in motion. 

I felt, nhen I came out, as though I would strike the first man who ever asked 
me to drink a glass of brandy again. The sight of so much was positively sickening. 

The remarkable thing, after all, was ilie liealUiy, cheerful and sober appearance 
ol all ihe men and women employed. I did not sec one who looked like a drunk- 
ard, or a toper, They can drink all that they wish, but are dischai^ed at once if 
found intoxicated. I could see no evil eflects of cognacs here. Neither have I 
Been any in the town, though I have wandered about in the evening among the saloons 
and caf£s. It has the air of a very sobsr town. 

IMITATION COGNACS. 

1 have tried to learn something concerning the imiDtions of cognac aiKl,^ 
nave partially succeeded. I expect before long to be provided with raori inbr 
mation. Meanwhile, I will write briefly on the subje 

In the first place, let me quote a characteristic remark made by one to wl 
addressed some questions. He said: "It isn't that I wouldn't oblige you; but if «V 
should tell all about how business is done here, people could make cognacs anrvvhere, 
and France would lose the trade." 

Let me first touch upon coarse inferior brandies, such as tho5e of the loweF 
Charenie, which have a gcul de Urroir and other bad tastes. There is no way to 
remove ihe taste, yet the trade demands that they shall go out as ct^nacs. They are 
first mixed with Irois-siv (common alcohol) to reduce ths bad Uste to a minimum. 
Then the flavor and bouquet of genuine cognac is produci^d in several wajs. One 
is to add a portion of genuine old Fine Champagne, then a liiile Jamaica rum la 
give what is called the rando, and the essence of cherry stones to produce the sligh.Iy 
bi:ter taste. Sometimes the expense of the Fine Cliampagne is avoi Jed by usin* what 
is called the the dt cognac — a product of the druggist, which is sold freely. I find it 
advertised here, ai well as the Hvt di Medoc. 

In making imiiaiions with only common alcohol as a base, rum and the essencs 
of cherry stones are often used to produce the flavors. The Balm ofTolu is also "a 
good thing." 

All these imitations go out to the world as "copiac." They can be made in 
San Francisco as easily as here. 

GRADES 0? C0G:IAC. 

All the leading houses have ditTerent grades of cog.i:ic, which are well known to 
the trade, but very little understood by the consumer. Courvoi^ier brandy (Curlier 
FrSre*& Co.) Martel, Hennessy, etc., when bottled, are designated by marks upon 
the corks, indicating ihe grade. For instance, there are three principal g.ades of 
Hennessy, indicated by one, two, or three siar^, the quality progressing wiLh iha 
number. There are also special line qualities, indicated by other marks. The 
Courvoisier brandy has seven, or more marks, beg nning with stars, one, two. ihree, 
four and live, and afterward certain letters. Netv brandy is not boitled by houses 
dealing in (irst-class articles — such liquor is sent out in casks. Brandy, it should ba 
remembered, does not improve in glass; hence new brandy is kept In wood. All 
brandy improves, the older it gels, in wood; hence bottling Is only done immediateljr 
before sending cognacs to tiie markets. 
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Brandy, therefore, may be said to be of the purest, yet it may not be of the b«pt. 
Age, purity, and the peculiar excellence of certain vintages are required to comi^ete 
the qualiticaiions of the best. As the winr^ varies from year to year, lo does, also, 
ihe brandy distilled from it. , 

THE GEOGRAPIIV OF COGNAC BRANDIES. 

The area of the Charenie is a little less than 1,500,000 acres. Large portions o( 
it, on the east and northeast, are not devo-.ed to viticulture, except in small places. 

It is situated in thi region of viticulture, which continues northward fr«m the 
Gironde, or Bordeaux district, and raay be considered as the nonhern limit of that 
region. The climate is freshened by the ocean breezes and raitis are frequent It is 
a little cooler than the climate of Bordeaux, and a little warmer than that of Paris, 
Taking the year 1850 as an example, the lowest temperature was four decrees (centi- 
grade) below freezing paint, and the highest 34 degrees above; four days of snow, 
twelve of frost, six of tempest, twelve of thunder, six of hail, twenly-sevan of fog, 
sixty four of rain, eighty-three of variable weather, and 151 of fine weather. Rains 
fell mostly from October to February. 

In the northeast there arc large forests and broken mountainous regions. 

From a work on the brandies, etc., of the Charenles, by M. B. Berauld, of this 
place, I translate a few passages, viz: 

"Cru, called Grand: Cliampign-, or Fini C/umpigru. Champagne (campus, or 
(ompania, of the Romans) signifies a plain cultivated in vines, or cereals, in distinction 
from Bait, or Bocagt, a place planted wi;h treei. • • • -pj). Gnnde Cham- 
pagne, between the small stream N'6 and the River Charente, comprises only twenty- 
one communes. The sub-soil is a whitish, friable chalk. • • • Roots penetrate 
it easily, and draw from it that essence and mellow (motlUux) aroma, which have pro- 
duced so brilliant a fame for ihc vicinity of Cognac. The Tariety of vine which 
produces the best wine for distillation is ihs/olh blinche. • • • 

" Pttilt Champagat. The PeliU Champagne, which embraces a lai^er region 
(about fifty-five communes), is characterized by lands less friable and less penetrable, 
li furnishes, consequently, a less disiii^ished brandy. The brandy is, however, 
very delicate, and acquires with age the rancio, but in a less degree than fine cham- 
pagne. • • • 

"B nLriii. • • • celebrated for white wines from the coiom&ar vine. It if 
entirely on the right bank of the Charente, thi sub-soil is of rock, quite hard; with 
some traces of gravel and chalk. The brandy has nerve and lone. This district com- 
'prises very (ew communes. • « • 

Fins Bois. The circumference of the /"/nj 5i«j is quite variable and irregular. 
The brandy is a little drj-er, shorter (according to local expression), than that of ihe 
Dorderies. The sub-soil is a resisting chalk, and, over certain places, clay is the pre- 
dominant element, • • • 

"Bofu Boil. The geolc^ical nature of the soil which forms the area ot tha 
Bont Boil is very varied. There are often found, associated in a certain degree, al- 
luvion, clay, gravel, sand, chalk, etc. The number of commune; is three hundred 
.and fifty. • ' • 

"Ail the other communes of the two Charentes, producing brandy, which do not 
figure among the above live growths, (erut) form a sixth class under the nam» ol 
Dtrnurs Bois, taux-Jt-vu dt Surgirti d'Aunis, or dt la RmhtlU." 
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T - — BBLATIVE VALUES. 

' THe relative valubs of the different growths are given by the same aathor, aa 
follows: 

Supposing Jtne or grandi champagne, to be at 105 francs per hectolitre, we have:.. 

Grand Champi^e,- 1st choice 105 francs 

" " 2d choice. 100 francs 

Petite '■ Istchcice 90[o95francs 

" " 2d choice 85 francs 

" "3d choice 80 francs 

Borderies, 1st choice 80toS5 francs 

2d choice 75 to 80 francs 

Fins liois, 1st choice 75 francs 

" 2d choice 70 frano 

" 8d choice 68 francs 

Bons Bois, Isl choice G5 francs 

" 2d choice 03 francs 

" 3d choice 62 francs 

Demiers Bois, 1st choice 57 francs 

2d choice 55 fnincs 

" " 3d choice 52 francs 

From the foregoing statement, remembering that the finest qualities 
duced in least quantity, (excepting the Borderies) the commercial advantage in blen^ 
ing the cheaper with the finer is made apparent. It also shows how varjftble I 
price of genuine cognacs may be, when produced by blending, the quality i 
value varying with the proportions of each kind used. 

COGNACS I.N EXCESS OF PKOSUCTION OF PURE SEtANDX. 

The quantity of cognacs sent out from the town of Cognac in 1872, was 331,- I 
46S hectolitres, or more than seven million gallons, representing the product of 1 
about fifty million gallons of wine, supposing all to have been genuine. This is J 
without estimating ihc quantities sent from other parts o^ Chareme, also, that whidi J 
goes out by way of Bordeaux, which is said to be one-third of ihc whole. I expert J 
to get accurate' statistics, when I remrn to Paris, from the official records. 

I give, in the foregoing paragraph, statistics from Mr. Berauld's work. I wid 
yet to know what is the importation of Irois-six alcohol into this district, in order tt 
compare the respective quantities of brandies actually produced with those sent ou^.l 
and so to determine an approximate estimate of the relative amount of trou-tix^ I 
which even Cognac sends to the world under the name of cognac. 

Dr. Lunier gives, in his tables of statistics, as the production of alcohol from wiottf 1 
in 1873 : 

Charente , 59, 050 hectolitres 

Cbarcnte-Inf^rieure 00,566 

This was a year of small production. Let me compare figures for 1859, 
Berauld does not give statements for 1873. 

According to Dr. Lunier, .actual production was: 

Charente 120,290 heaolitrea 

Charente-Inffirieure 76,291 
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The qiiantilies produced in oihcr regions within easy reacii of Cognac were 
comparatively very small. Adding ihc two above and we have 195,581 hectolitres. 

Of this only the first part was genuine, fine flavored brandy. The rest, if all 
used at Cognac, must have been manipulated lo produce ct^nac, as I have above 
described BerauM gives the quantity of cognacs sent out from the town of Cognac 
in 1859 as 343.282 hectolitres, lo which, I am toUl, must be added at least one-third 
sent by way of Bordeaux. How lo account for such an enormous difference between 
Ihe expedition of cognacs and the production of genuine brandy, is not easy, but it 
is evident that a large margin mvisl be made for the use of frois-six, beet-root and 
other common alcohols. Berauid gives, as the quantity of cognacs annually expe- 
dited from Cognac, (not counting from Bordeaux), at from 350,000 to 400,000 hec- 
tolitres, valued at from fifty to seventy million francs, (ten to fourteen million dollars.) 

THK RAVAGES OF PHVLLOXEKA 

Extend all the way from Jarnac to this place, and, indeed, over all the country to the 
south, as far as the river Gironde. It is only thai portion of the Bordeaux district, 
which is known as the M^doc, where the famous clarets are produced, that is yet free 
from severe injury, 



In my letters from London, I treated upon the hygienic uses of wines and 
spirits. Among the latter, especially for old and feeble persons, fine brandy ranks 
firsL Containing only ethyllic alcohol, if old, it also contains many ethers, which 
produce, no doubt, much of the beneficial effect, promoting sleep, as well as stimulat- 
ing digestion. In medicine it ranks first among all spirits. 

C. A. W. 



Bordeaux Wines. 

BoRDKAtn:, October I4th, 1878.— Ii is now more than two weeks since I returned 
here from Cognac, and I have not until now found lime to continue my correspan- 
dence. Tfiis has been the busy vintage season. I have seen the operations at the 
principal vineyards in the M61oc, Graves and Sauteme regions, and have given all 
spare time lo investigations of commercial quesiions, especially those affecting the 
wines expo i ted lo the United States. 

I have found here a great many works on the subjects of wines, vine culture, wine 
treatment, falsifications, philloxera, etc., which I failed to find in Paris, and have thus 
succeeded in completing quite a useful and comprehensive collection. 1 am im- 
pressed, however, now more particularly wiih the idea of the impossibility of attempt- 
ing in this correspondence to ireal upon more than a few of the points which appear 
to be of the most importance to the producer and the consumer. 

First of all, I will say something about the genuine characteristic winea produced in 
this legion of France, which, however, I am sorry to say, so far as the foreign com- 
merce and the consumption even in ihe large cities of France are concerned, is the 
least imporiant branch of the wine question to the consumer. I can find little en- 
couragement or comfort here for the average wine-drinUer, who is fond of claret and 
sauteme, but who does not know how to protect his stomach against imposition and . 
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his pocket against extortionate prices. The genuine wines arc, however, worthy of b 
the eulogy that can be given them. They are the gastronomic wonders of the world 
on the reputation of which a vast and overgrown trade has grown fat, rich, unscnipu-J 
louB and greedy. 

BOBDEArX WINES. 

I will first speak of Bordeaux wines, which are properly so called, viz: the win* 
produced in this vicinity, in the Department of the Gironde. The reader must tl 
member that Bordeaux wines in commerce comprise vastly more than this, includin) 
not only great quantities of mi.tlures of wines from all parts of the south of Fra 
from Spain, Portugal and Italy, but many imitations and falsifications, for which I 
place is obtaining as unenviable a reputation as that of Cctte and Marseilles, 

The region of the Gironde comprises a large viticultural area, lying about tl 
lower waters of the rivers Garonne and Dordogne and the Gironde, which fast onit^ 
the first two near the Atlantic. The Dordogne lloivs westerly from the c 
southern half of France ; the Garonne flows northwesterly from the lower, or fi 
hills of the Pyrenees, The Gironde is, properly speaking, an arm of the ( 
similar to a Scotch firth, where the tide ebbs and flows. 

Between the Garonne and its continuation in the Gironde, on the east, and i 
ocean, on the west, there is a narrow territory, similar in outline and extent to i 
peninsula of San Francisco, lacking, however, the mountainous topography. It L 
the east slope of this section, facing the Garonne and Gironde, that the celebra 
Bordeaux wines are produced. The western slope — about one-half — is a desert d 
gravel, sand plains and sand dunes, where the ntariiime pine grows in scrubby fore 
The viticultural area is, therefore, comparatively small ; but, being almost exclusiv^ 
devoted to vines, the product of wine is large. This area is di\'ided, according % 
viticultural charts, into three sections — the Medoc, Graves and Vins Blancs (whi 
wines). Each is bounded on the east by the river and on the west by the gravel ■ 
land deserts, called Landes. South of this section is the Department 
sandy country, where t!ie sheep-lending inhabitant use stilts to walk upon. Bordeat^ 
is situated on the west bank of the Garonne, in the centre of the east slope of t 
Graves. The MMoc comprises the slope north from the Graves, along the Giront 
to its mouth at the ocean. The Mddoc has salt water of the Gironde on its e 
the sand plains and dunes and ocean on the west. The Vins Blancs (rsgioi 
temes) is the slope further inland, next to the Graves, on the west side of the Gar 

The Dordogne unites with the Garonne and flows into the Gironde near d 
commencement of the M^doc. The seaion between the Dordogne and Gai 
opposite the slopes of the Graves and Vins Blancs, is called Enire-deux-Mtrs (het 
two seas),. This is classed as a distinctive viticultural section. 

On the north side of the Dordogne, going westward, are the sections, ZA 
Fromadais and Blayais. The Blayait extend past the junaion of the Garonne a 
Dordogne and along the east bank of the Gironde half way to the ocean. Thei 
comes the western extremity of the Department of Lower Charente, 

These are the seven vine-growing regions of the Gironde. Southeast, on 1 
sides of the Garonne, is the Department of Lot-et-Garonne; northeast, along t 
Dordogne, is the Department of Dordogne; and, following further north, we find t 
Charente, the other principal section of this southwestern vine-growing region i 
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France. The Department of Landes, in tLe slopes of the F^-renecs, has vine-growing 
regions, bui ihe wines are ordinarj'. 

Throughout the entire region lying about the junaion of the Dordognc and 
Garonne, the soils, excepting in the narrow and irregular stretches of bottom lands of 
recent alluvial formation, are more or less gravelly. The gravel consists of washed 
quartz stones, varying in size from small panicles to pieces as large as hens' eggs, the 
average being pebbles of walnut size, generally oval. This gravel formation predom- 
inates In the three sections, SIddoe, Graves and Vins Blancs, between the Garonne 
and the ocean. It is where the gravel, in a soil of sandy loam, overlying a sub-soil 
of imper\-ious conglomerate quartz gravel and iron, and sometimes of claj', forma 
eight-tenths of the constituents of the surface soil, that the most celebrated wines are 
produced. 

The narrow stretches of bottom lands, called Palus, furnish an eighth classiGca- 
don of Gironde wines. 

Without dedurting the areas on the north side, which have been destroyed by 
phylloxera, the aggregate of vineyards of ihe Gironde covers about four hundred thou- 
sand acres. In 1840 the area of vineyards was about two hundred and sixty thou- 
sand acres. The demand for Bordeaux wines, the reputation of which was created 
by the wines of the M^doc and Graves, has been greater than the supply; hence, 
not only every available spot in this department has been reduced to vine culture, but 
also the neighboring departments, and even the Midi, along the Mediterranean and 
the Rhone, and Spain, have been stimulated to furnish supplies to be worked over and 
blended in the cellars of Bordeaux, About one-fourth of the product of Gironde 
vineyards is white wine. 

THE REn WIXES. 

Among the red wines, which are all clarels, are those which have qualities so su- 
perior to the ordinary average of French wines, that they are classed, not only by dis- 
trict, such as M63oc, Graves, Cotes (the hillsides among the Blayais, etc.), but more 
generally and particularly by the commune in which they are produced. For instance, 
the M^doc wines as a class lead all others; but the M^doc is divided into small com- 
munes, smaller than our townships, often not more than one or two square miles, and 
the wines are known by the names of the communes, as for instance, Pauillac, St. 
Julien. Margaux, etc. Then come, also, the distinctions of individual vineyards, 
generally called after the name of the Chateau, the name being generally that of the 
present or some former proprietor. Here these distinctions are well known, but there 
are comparatively few known to the wine drinkers of the world outside of France. 

The commerce in wines has become so great in this city that, for the benefit o' 
the trade, certain well known and favorite products of single vineyards, where the 
culture and wine-making is systematically careful and the annual results have been so 
generally fine as to preserve their reputation through many years, have been singled 
out as " fine wines'' and classified. This classification is more or less arbitrar)', con- 
troled by the taste of the wine-brokers and is seldom changed. OKen wines not 
classed turn out better than wines which arc classed ; of;en a high-classed wine is 
poorer and cheaper here than one lower classed; but the consumer in foreign coun- 
tries knows little about the differences of vintages, or of the relative values of 
Chateau Lafite of 1868 and 1869. In Russia, for instance, the ordinary wine con- 
sumer only knows two kinds of wine, so I am told — Chateau Lafite of five grades and 
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Chateau Yquem of five grades; one is geueric for all clarels, and ihe other Card 
while wines. It is much the same with us in the United States. 

These great vineyards, ho«ever, have fairly won iheir reputations, and now t! 
names serve as representatives of certain standards of merit and relative values. *Ik'9 
in the interest of the trade here to keep the classification of "fine wines" i 
lurbed; because if changed annually according to re-il merits of the vintage, it v 
be impossible to keep up the illusions in the foreign markets, and the enorm 
profits on poor vintages would be lost. Chateau Margaux, for instance, alwaj-s com- 
mands a high price with the consumer, regardless of the fact that, since 1868, there 
have only been only two choice vintages — 1870 and 1874 — the products of the t 
years having sold cheaply to the merchanls who control the trade. These vaufti 
called ibe'Tancy wines," as well as the "fine wines," because often they tUlB>^ 
quite ordinary In quality, while their names are always fashionable. 

The demand for celebrated wines is also much larger than the supply ; but l] 
demand comes from the foreigner ; It is diElicult to humbug the French man, whoj 
near by, and knows the diflference between real and fancy prices. The Frenchmt| 
fancy wine is that which is classed according to the name of the commune, as(] 
Juiien, Pauillac, Margaux, St, Estephe, etc.; but he thinks he is extravagant ^ 

he calls for St. Juiien, instead of une bouleiUe dt bon vln ordinaire or for a simple d 

rouge lupirteur. If he is at all experienced, he knows that he has as little chance oE 
getting a genuine St. Juiien as the American has of getting a Chateaux Margaux, if 
he calls for it. The Frenchman saves himself, however, from paying the fancy price 
of the Chateau and pays only the fancy price of the commune. In the ' 
States, St. Juiien and M6doc are the terms ordinarily applied to the claret whi 
lowest on the list, while, in truth, St. Jdien and Midoc would be terms which s 
honestly stand the highest on the claret list of nine-tenths of the best restaura 
hotels in the country ; but if this were done, the profit of selling St Juiien it 
teau Leoville, and Margaux for Chateau Margaux, and Pauillac for Chateau 1 
would be lost to the dealer. There is very little of the high-classed wines that g 
to even the first-class hotels and restaurjnls in America; in fact, as I shall show f 
ently, there is very Utile to go anywhere, and yet every nation in the world is driakj 
the labels. I am having prepared here an abstract of invoices lo the United Sta 
as I have already done at Marseilles and Cette, and I shall be able to prove I 
consumer that, unless he buys his wine by tiic case from the regular agent of o 
the few first-class houses here, he stands as good a chance to win a tottery prize a 
does loget Chateau Lafite, Margaux, Latour, etc., no matter what price he p 
any restaurant, or hotel, or elsewhere, by the bottle. Yet they stand a better ch) 
lo succeed in England llian in Paris, for these fancy wines only go lo Paris a; 
osities. 

The retail dealers have a great interest everywhere in keeping up the fict 
" fancy wines," so that they may demand fancy prices for wines bottled by ihemH 
or by the jobber, from casks of ordinary wine sold by the importer, or comia 
agent, through a broker, by sample. There is, liowever, also a large interest i) 
ing up the same classification here ; but it is not the interest of the owners 
celebrated vineyards which controls, but the interest of the multitude of wine c 
chants and speculators. It is only a small combination of very rich houses, which I 
and controls llie four first classed wines, and their efforts lo hold the control kec 
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the prices paid to the vineyards, but Ihey g 



I in the reputation it gives their 
houses by being known as having purchased ihe wine, f.alande & Co. bought the 
wliole of Chateau Yquem one year ; Barton & Giieslier, LaJande and two others 
bought all of Lafite of 1874, A man, whom the celebrated merehatits style as a 
"speculator," has all of Ctiateau Mai^aux of 1874. A German house has all of 
Chateau Latour for the same year. Since 1870 there has been only one fine vintage 
— thai of 1874; hence it is easy lo see hoiv ihe " fine wine " gets locked up. 

Chateau I.eoville, in the commune of St. Julien, was divided and sold ; one 
quarter, Leoville-Po}-f^r^, is now the property of Mr. I.alande ; another quarter, Leo- 
ville Barton, is the properly of Barton, of Barton & Guestier. Barton also owns the 
adjoining Chateau Langoa, and Lalande owns Chateau Brown-Cantenac, or Boyd, as 
it is sometimes called. Nathaniel Johnston, another leading merchant, owns Chateau 
Ducru-Beaucaillou and Chateau Dauzac. 

It is comparatively easy for eight or ten houses to control, almost absolutely, the 
crops of all the 'vineyards classed among iho.sc producing fine wines. This is practically 
what is done. Yet such is the distrust of the commercial world ihat even such a 
highly reputed house as that of Barton & Guestier is required, generally, by customers 
lo deliver Chateau Lafite, with die stamp of the Chateau on the corks, rather than 
their own, and they are obliged, therefore, after purchasing the whole, or a part of a 
year's crop, to leave the wine at the Chateau uniil bottled. There are a few houses — 
the number is so small that they can be counted on the fingers of one liand — which 
have such fine reputadons ihat their stamps on casks or bottles are considered by the 
public and the trade as a guaranty that the contents are true to label or mark ; but 
the great majority do not hcsiiaic to substitute false labels, or to lend their hand to 
assist the sale of inferior articles according to the demand of trade. 

There are few merchants here who would rejily to an order for Chateau this or 
Chateau thai, that the order could not be filled. The real differences bet\veen first, 
second, third, fourth and fifth grades of the classed " fine wines " in ordinary years 

tare so small that only the experienced connoisseur can detect them ; )'et the conven- 
tional prices vary greatly. Hence an order for Lafite, which cannot be filled, because 
the merchant cannot afford lo pay the price of the holders, may be filled with impun- 
ity by substituting a fourth or fifth class wine. The consumer will not know the dif- 
ference ; Ihe agent to whom it is sent is satisfied by a reasonable price, and the mer- 
chant here makes a handsome profit. But there are also lois of outside wines which 
turn out exceptionally fine in certain years ; these can also be used to fill out order* 
for the high-classed wines. There is nothing to protect the csnsumer against this 
class of frauds, except a knowledge of the authentic stamps of the Chaieaus upon the 
■ corks, if bottled by the producers, or a knowledge of the reputations of the houses, 
H whose stamps are used instead. These are often counterfeited, I have tried to dis- 
I cover some accurate method for identifying the genuine wines, as they pass to ihc 
I consumer, but it is impossible ; so much wine is disposed of in casks that nothing less 
I than an exhaustive search in each instance, and thorough investigation of amounts sold 
B could be relied upon. 

I Reliance ujion eilher the brands of the Chaieaus upon the corks, or on the few 

I reliable houses, such as Barton & Guestier, Nathaniel Johnston & Sons, Cnize Fils et 
H Fr^res, and Lalande & Co., who originally send the wines from here, is the sole means 
H of proieciinji the consumer from robbery. It may be generally said that these fine 






wines are always esponed.in bottle, with such brands on the corks. The simple 
printed labels pasted upon the bottles, such as Chiteao Margaux, elc, are of no im- 
portance whatever, unless accompanied by the authentic brands upon the corki I 
have purchased, since I have bjcn here, samples of all such labels, the prices pet 
thousand beinj given in each instance. Orders for these labels can be easily filled. 

The frauds of this kind arc of the least criminality, for often the substimted 
wine is just as good as the one cilled for, the difference being only in price, wh ch is 
paid for the privilege of usin^ a fancy label. But there are also the frauds of imita- 
tions, cheap wines being " doctored " and labeled to suit any demand and any ■coun- 
IT): Below I shall give the names of all the " classed " vineyards and their average 
annual product. The reader may consider, first, the quantity as an annual supply, 
and (hen think of the demand, remembering that from the Cape of Good Hope lo 
India, China, Russia, Turkey, Sweden, Germany, Holland, Austria, Italy. England, 
Canada, United States, Mesico, South America — everywhere — the labels of these 
great wines are found in restaurants, hatels and retail shops. He mat' even wonder 
whether there is enough to supply the demand of England alone, the favored cus- 
tomer. 

But the labels are standards of price rather than of real value and merit, and 
out many fortunes in the course of the transit from producer to consumer. 
there is a great interest in keeping up the notoriety of a few names. Among all the 
classed wines below, the reader, unless an expert and in ihe trade, will recognize but 
few as familiar labels. Hence again, the less his chance of getting wine true to label 
and value. I am writing for the benefit of the ordinary consumer, who is lucfcy if 
he gets anything equal to a genuine Si. Julien, or even " M^doc," which to him 
ought to be the standard of a wine of luxury, if he drinks foreign wine, with many 
grades of v:n ordinairt beneath it. In restaurants in France the average diiTerence 
between the price of the vin ordinaire, served without special orders, and St, Julien 
is from three to four hundred'per cent. I refer to St. Julien, often, because in the 
United States it generally occupies upon restaurant wine lists the lowesi place. 

This, however, has reference to wines, supposing them lo be pure, and 
falsely labeled to obtain the prices of •' fancy" wines; I shall afterwards show 
quantities of wines go to ihe United States, colored, blended, fortified and made 
imitate fine wines by means of iLiK/ae/j and dyes prepared by chemists. A cent's 
of bouqutt is made to sell for many dollars in America and in the " Colonies," 
as the wine trade is concerned, the United States is siill among the "C. Ionics.' 
boi^ht a sample of a popular bsujuel yesterday for ihiny-five cents. It is in a li| 
botlic — about two ounces — and the directions indicate its use, pour viciUir it 
whole barrel of wine. The fitiir de Bardeaux, as well as the fteur di Bougogtu, 
similar agents. Ii raiy be that they are quite harmless, but it is more than prob%l 
that the wine would be quite as beneficial without this chemical bouquet, which 
not be added if consumers were wise enough to e.xpsct and call for only ordinary 
in ordinary places. But to the uninitiaied consumer a bottle of wiue, 
and all, twenty cems in Bordeaux, with the addition of the lenih of a cent's wortfa>; 
this bouquet, and an equal worth of fuchsine, or cochenille, becomes Chateau 
Great — price thre; or four dollars ths botLle. It is very consoling to the " Colonitf^ 
who suffers so many deprivations, to know that his trustworthy merchant keeps 
always supplied witb the finest wines, which are so scarce, even in Francel 
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Bul ihe reputation of the great wines of Bordeailx was established before the 
commerce of Bordeaux labeled so many rivers of wine with their names. I will give 
them, as they have been arbitrarily classed by the Syndicate of Wine Brokers of the 
Bour.se of Bordeaux. The word cru is the technical French term for the crop^ or 
yield, of a single v-jncyard. The classes of rrufare in the order of merit, or conven- 
lonal value. With the exception of Chateau Haut-Brion, they are all in the 
MWoc wine section. Haut-Brion is in the Graves, a short distance from the city. 
The figures indicate the average yield in /onwatur, as given by the best authorities- 
The lanneau is equal to about 240 galloas. The name of the commune follows the 
name of the vineyard, the name by which the wine is generally known, with slight 



l«/-x Ouj.— Chateau- Lafiie, Pauillac, UO; Chaieau-Margaux, Margaux. 100; 
Chateau- Latour, Pauillac, 125; Chateau-Haut-Brion, Pessac, 100. 

2(j Crui. — Mouton, Pauillac, 20; Rauzan-S^gla, Margaux, 60; Rauzan-Gassies, 
Id., 45; L^ville-Lascases, Saint-Julien. 125; Ldoville-Poyf^r^, Id., 80; UoviUe-Bar- 
lon. Id., 75; Durfort-Vivens, Margaux, 45; Lascorabes, Id., 25; Gruau-Larose 
Sarget, Saint-Julien, 90; Gruau-Larosc, Id., 80; Brane-Cantenac, Canlenac, 100; 
Pichon-Longueville, Pauillac. 55; Pichon-Longueville-Lalande, Id., 50; Ducru-Beau- 
caillou, Saint-Julien, 110; Cos-d'Esiournel, Saint-Esl^phe, 150; Montrose, Id., 150. 

Zei Crui. — Kirwan, Cantcnac, 70; Chaieau-dTssati, Id., 100; Lagrange, 
Saint-Julien, 200; Langoa. Id., 125; Giscours, Labarde, 100; Maleseot-Saint- 
Esupdry, Matgaux, 150; Brown Cantenac (Boyd). Cantenac, 100; Palmer, Id., 
125; La Lagune, Ludon, CO; Desmirail, Margau:c, 150; Calon-Segur, Saim-Est^phe, 
150; Ferriere, iMai^us, 10; Becker, Id., 20. 

4tj Cr«j.— Saint-Pierre, Saint-Julien, 50; Id., Id., 40; Branaire-du-Luc, Id,, 
150; Talbot. Id., lOO; Duhari. Milon, Pauillac, 100; Pougel, Cantenac, 40; La 
Tour-Carnet, Saint- Laurent, 30; Rochet. Saint-Estfiphe, 50; Chateau- Beychevi lie, 
Saint-Julien, IGD; La Prieure. CantenAc, Ah; Mis de Therme, Margaux, 60. 

bes 0-«j.~Pontet-Canet, Pauillac, 160; BataiUey, Id., 110; Grand-Puy-Lacosle, 
Id., 130; Ducasse-Grind-Puy. Id., 100; Lynch-Bages, Id., 90; Lynch- Moussass, Id., 
90; Dauzac, Labarde, 90; Mouton-d'.\rmailtacq. Pauiilac, 150; Le Tertre, Arsac, 
85; Haute-Bages, Pauillac, 60. 

Belgrave, Saint-Laurent, 80; Camensac, Id., 40; Cos-Labory, 5aint-Est6phe, 
40; PMesciaux, Pauillac, 20; Clerc-Milon, Id., 50; Croizet-Bages, Id., 65; Canter- 
merle, Macau, 200. 

The reader may pick out familiar names, add up the number of foniuaux, re- 
duce ihem to gallons, and see what the quantity is to supply the demand of the 
world. I think thai there will be few who can recognize more than ten as lamiliar to 
restaurant and hotel lists, and few more familiar to family butlers. Of the four first 
classed, together with the Leovilles, Lan.ise and Pontet-Canet, so well known by 
name in every city and town, there is a total annual supply in good years of 262,800 
gallons; and this is the quantity that the whole world draws upon to supply the de- 
mand for those labels. If the United States should get as much as ten per cent. o( 
this quantity, our share would be 26,000 gallons. Last year we imported only 
4,500,000 gallons of wine, and consumed, including native wines, at least 15,000,- 
000 gallons. I will hereafter try to show what is the real proportion of "fine wines" 
actually invoiced to the United States, supposing them to be genuine when they star". 
from I- ranee. 
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ORDIKARV WINES. 

Afier naming the classified grands crus, as above, it is us 
erage consumer, who cannot devote his life to ihe study of wi 
ous lower grades of wines, all of which are generically called c 
varied in merit and value than the aboi'e named, wliich, though divided inlo five 
grades, arc all one class of "fine wines." There is more difference between a bour- 
geois lupirieur of PauiUac, or St. Julien, and d.p<iysan ordinaire o\ the same commune, 
than there is between Chateau Lafite and Chateau Leoville, or even Pontet-Canci. 
Yet these bourgeois wines have no names known lo the foreign consumer, except the 
names of communes and the bnmds of the houses that deal in them. They are 
known to the commerce here simply as bourgeois superimrs, ions, or ordinaires. 
fore leaving the MWoc, which does not supply the tenth part of all the clarets ol I 
world, though it supplies the best, we must descend still lower in the scale of giadei 
viz; Artisans supirieurs, or ordinaires, paysans supirieurs, or ordinaires. Bas-JtfiA 
etc., the name of the commune generally preceding either of these grades. 

The authentic carle vinicek gives a table showing that, assuming 3.000 francs p 
tonneau as the price for the 1st cru, the average relative value of the 5th eru is about ' 
1,600 francs; while, in the same M&Joc district, the unnamed, unclassified uines 
range in value from 1,200 francs down to less than 400, 

These excessive differences in value in one small district, after excluding the ■ 
wines whose names are known to the world, should be enough lo satisfy ai^ r 
that there is plenty of room for him lo exercise the discrimination of c 
before he passes up from the cheapest vin ordinaire through all tiic grades below tl 
fifth class of the wines whose names are so familiar. When, however, he c 
also, that besides the various qualities of Si. Julieii, Margaux, PauiUac, St. Est^ 
Macau, Cantenac — select subdivisions of M6doc ordinary wines, vari'ing four hui 
per cent, in values — he finds, also, the far greater portion of clarets, » 
Graves, Entre-deux-\rers, the Cgtes, the Paius, the St. Emilionais, etc., and these ■ 
increased immensely by blendings of Midi red wines, Bordeaux white wines, Sponisl 
Italian and Portuguese importations, without estimating those which are colored * 
fuchsine and form a part of the mass of vins de cargaison, he can se: still greater r 
for demanding some practical commercial classification of clarets of ordinary c 
Bumption for the aid of the consumer. By selecting the names of ihe grand wtnei 
under which to classify the better qualities of wines, which liave no names except V 
the trade, which is practically the use of those great names in general consumption, ^ 
fiction of fancy prices is maintained which checks all attempts to encourage the s 
stitution of wine for other drinks, because prices are too high, being maintained t 
the retailer in accordance with the brand or label adopted. For ordinary consum^ 
lion, the label Si. Julien should be considered as ve:y high on the list, and quitoa 
choice article of luxury to be obtained, If Si. Julien is sold for one dollar b 
there should be other grades as low as twenty cenis, and from that upward. I 
a house here that bottles and ships wine at sis francs (72 cents) a case (one d 
bottles). The United States gets a share of such stuff. In France ihcy comma 
with vin ordinaire, that which is served cheapest ; then you may ascend in price & 
calling for a ton vin ordinaire {a good ordinary wine), a vin superieur, a boideilUd I 
francs, but when you call for St. Julien, or Mfidoc, St. Emilion, etc., you aret 
among the extravagances, and the waiter has to go to tlie cellar to get your bottle fi 
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you. The Frenchman, in hotel or restaurant, rarely makes any special order, but 
takes the vin ordinairt of the house without question, and remarks only, for instance: 
■■ The St. George is a good restaurant ; you get a good tjoitle of wine there." 

THE Ql^ALITV OF JI^DOC WINES, 

Which is the standard type of excellence for Bordeius red wines, docs noi need any 
e.\p!anation h)- me. It has been sufficiently tasted everywhere to be well known. 
Its characteristic features are its bouquet and veh-ciy body, by which the Medoc fine 
wines are distin^uisht-d from all other clarets. Clarets, however, are not less pala- 
table and good for ordinar)' consumption because ihcy lack these two features, and it 
is a pity that consumers, by objecting to wines because ihcy arc a little harsh to the 
palate and without bouquet, really induce and encourage adulterations, the objects of 
which chiefly are tn make cheap wines marketable in fastidious markets. 

The effects of pure M^doc clarets upon the S)'stem, when drunk, differ much 
from those of nearly all other wines. They never produce an inebriated condition 
of brain. They are tonic, refreshing, nutritious, and do not disturb calmness and 
coolness of mind. If the production of these wines could be increased, all civilized 
nations could well afford to admit them free of duly for the sake of their healthful 
qualities; bm, unfortunately, the Medoc district is small and already overstocked with 
vines. The quantity of the product will hereafter ratlier tend to diminish than to in- 
crease. Even free trade with France cannot increase the quantity of fine wine for 
which there is now a greater demand than supply. Of this I wi'.l write more partic- 
ularly in connection with the proposed treaty of commerce, which is being urged in 
the interest of French wine merchanis, who wish to increase their operations in ■' doc- 



toring" wines for all the worid, by n 
of Spain, Portugal, Italy and Africa, 1 
and exported eveiywhere as French w 
which requires new markets. She ha 
ply the demand, and we are asked to 



.aking France ilie entrepot for all the cheap wines 
J be here worked over, flavored, colored, etc., 
inc. France has no surplus of wine, or brandy, 
: already been obliged to import largely to sup- 
help her to increase this trade in itnitations, 
■hifli, if we need them, we can as well operate ourselves. Much belter, however, 
would it be to get for ourselves the pure wines before they pass through the blending 
and coloring vats of France. 

WHITB WISKS. 

The white wines of the Gironoe are sui gmerit. They are subject to Ine same 
general observations \n respect to classification as those made concerning clarets. 
There is this marked difference, however : The white wines of France are not con- 
sidered wholesome to drink ; Frenchmen drink only the lighter kinds, and that 
rarely, except in districts where little red wine is produced ; thewhitewinesare special- 
ties for the foreign trade. The method of making the wine from rotten grapes has been 
adopted in order to produce a liquor suited to the taste of northern countries, particu- 
larly England, The object has been the same as in Portugal, to produce a heavy, 
strong wine to suit a foreign demand. 

A great change, however, is beginning to take place in the vintage of white 
wines, owing to the same cause that is affecting the production of pen. The world 
is learning that the vin dcliqutur and all its kindred are abominations, and the de- 
mand for pure, well -fermented natural wines is increasing. 



The ' ' Grand White Wines " all come from the section of Vins Biancs, on tiie 
west bank of the Garonne, next to the Graves. This is, as I have before s^d, the 
continuation of the same slope as that of the Mfdoc, tlie Graves intervening, where 
principally red wine is made, but whence come some light, cheap white wines, called 
petiUs gravel. The "grand" or "fine" white wine=, classed by the Syndicate of 
Brokers in their order of conventional merits, are as follow? : 

Grand Firil Cru. — Chateau-Vtiuem, Saulemes, I20 tonncaus. 

Firtt Crus — Chateau-La-Tour-Blanche, Bommes, 40 : Chateau- Peyr^ucy. Id., 
30 ; C bateau -Vigneau, Id., 50 ; Chateau-Soduirani, Prcignac, 100 ; C bateau -Co utei. 
Bareac,40; Chaieau-Climens, Id.,30 ; Chateau-Baylc (Guir3ud),Sauternes,55 ; Cha- 
teau-Rieussec, or Cripin, Fargues, 40 ; Chateau -Ratiaut, Bommes, 25. 

Second Cru! — Chateau -Myrat, Barsac, 30 ; Chateau- Do is)-, Id, (divided into 
several, since classification in 1855), 56 . Chaieau-Peysotio, Bommes, 18 ; Chateau- 
d'Arche, Sautemes, 20 ; Chat eau-Fil hot, Id,, 80 ; Cluteau-Broustei-N6rac, Barsac, 
6; Chateau-Caillou, Id., 20; Chatcau-Suin, Id., 2 ; Chateau -Mai I e, Preignac. 45; 
Chateau -Romer, Id,, 30 ; Chateau-I^moihe, Sauternes, 21. 

This liKt, however, is practically less important than the list of grand red wines. 
It has been modified in practice, and other vineyards are classed among the second 
erus, with what authority, however, it is difficult to deiernnine. The small quantity of 
these fine wines is partly due to the small area of ihe live communes in which they are 
produced, and partly to the method of vintage, grapes being picked when baked, or 
rotten on the vines, and yielding a very small return of juice. 

The value of Sauterne wines varies, according to the year, excessively. During 
ten years (prior to 1868), the first crui sold at the vineyards, according to the quality 
of the year, at prices varying from 800 francs to 5,000 francs, per lonneau. Chateau 
Yquem sells ordinarily at from twenty to twenty-five per cent more than the other 
first crus. The second crus sell for seventy or eighty per cent, of the price accorded 
to ihe first. The circumstances governing the results of the vintage of these wines 
■re such that oden the classificaiion is entirely disregarded, and a second cru sells for 
more than one of the first. For instance, Chateau- Vqoem sold for the followiBi 
prices in the years indicated : 18G0, 500 to 1000 francs ; 1861, 6,000 francs . 18) 
2.500 francs; 1863, 1,700 francs; 186i, 4,500 francs; 1865,4,000 francs; 18 
1,000 francs ; 1867, 3,000 francs ; 1868, 2,500 to 3.000 francs. 

It is evident, from such a statement, that the use of the labels of the white « 
to represent in retail a uniform value of wine per bottle or case, is an absurditj'. 
label, even if true to contents. Is no true indicator of the value or merit of the i 
unless the year of the vintage be marked, also, and its relative value known. 

The opportunity lo substitute fair white wines, which have no grtat repuiadoiti fl 
those which are known to the world, is manifestly great, for it is only the expert, V, 
devotes his time to these wines, who can detect impositions by simply tasUnjf I 
wine. I have drunk here a Chateau- Yquem of one year that was comparatively. « j 
wine, while, usually, it is very sweet. 

From the Vins Blancs Communes there are also produced a large quanti^ I 
bourgeois, artisan and pajsan superior and ordinary wines, which are known to tf 
Bordeaux commerce as wines of ihis or that commune, as Barsac, Cerons, Sautt 
Haut-Sauterne, etc.; but to the foreign commerce, however, such wines are get 
passed simply as Sauterne, just as the ordinary wines of the entire JM^docpass oftt 
as St. Julien than as M^doc 
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The cheapest white wines of all ihe districts of the Gironde are principally used 
to swell ihc quanlity of the clarets, Being very cheap and Ijule in demand, there is 
greai profit in blending them with cheap and inferior red wines, the color and body of 
the whole being brought up to standard by a small quantity of Roussillon, or red wine 
from the Midi, Cahors, Portugal, Spain, or Italy. For the export trade, much 
of such vin de cargaison, as it is regularly called "on 'Change" and in commercial 
reports, is also colored bv substances not coming from the grape. The merchant 
«ho demands a wine cheaper thnn the cheapest genuine red wine of this country, and 
exacts a brilliant color to tickle the fancy of unsuspecting customers, often consents, 
and even asks, to have the wine, according to order, colored with fuchsine. This is 
true of a large order recently filled mil here for the West Indies. 

THE WINE PRODt'CT, 

The wine product of the Girondc in 1873 is given by one good authority here bi 
sixty-one million (wine) gallons of red wine; and twemy-seven million gallons of 
while wine. Total, 88,000,000 gallons. 

Heretofore I have been, more or less, confused by the references to English 
(Imperial) gallons, which contain more than ihc wine measure of the United Slates. 
1 shall try hereafter to use only ihe terms belter understood in our country. 

This quantity fur 1873 has been classified by a statistical authority here, as follows: 

RED. WHITE. 

Grand wines (classed) 1,33,5,000 276,000 

Superior wines (bourgeois, etc.) 3,931,200 531,000 

Ordinary and grand oidinary 65,069,200 26,235,600 



Total in gallons (American). 



. 60,936.000 27,043,200 



From this statement, which does not include the large quantity of ordinary wines 
from other seciions which enter into the commerce of Bordeaux, the reader can esti- 
raale the relative quantities of wine imported into the United Slates, which can prob- 
ably be apportioned to these several classes, the first and smallest including all the 
wines known to him as Chateau this, or Chateau thaL 1 am constantly arranging 
these facts, with a view lo showing the reader ihat, no mailer what his wishes or orders 
may be, the imponcd wines which he drinks must necessarily be neariy all vin ordi- 
naire, and the moral of it is, that he should be' able lo purchase his wines at cheap 
vin ordinaire prices. The Si. Julien, Pauillac, St. Emilion, St. Esli5phe, etc., belong 
to the small class of superior bourgeois wines, which furnish scarcely more abundant 
supplies than the Grand Chateaux. The people of the United Slates drink annually 
'rom eight to ten million gallons of wine purporting to be from France; the entire 
importation of all foreign winesof late years has been 4'500,000 gallons. The entire 
product of the Grand Chateau classed wines, together with the Grand Bourgeois (St. 
Julien, etc.), is less than the nominal consumption of such wines (by label) in the 
United States alone. Yet the greater and better part of them go to England, Holland, 
Belgium, Germany and Russia, and the great consumption of the Grand Bourgeois 
in France must not be forgalten. 

I shall continue lo repeat the moral of ray investigations in new words: Since 
you do drink, and can only drink, ordirarily, ordinary wine, give the wine its propei 
name and demand it at a reasonable price, and don't try to Qatter your stomach with ■ 



_ name anu uem 
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label, which cosia you five times as much as [he nine costs the retailer who sells il 
you, Don't ever expect to get Si. Julien, or IMWoc, unless you can find il under 1 
cover of the name of one of less than a dozen respectable Bordeaux houses. Km I 
ordinaire, without noble name, is the sole resource for orchtuf)- wine consumers. T17 I 
to get il cheap and pure, and protecl the health of the countr)' by insisting on wise I 
laws against falsi tications and adulterations. Shun the effects aimed at in the proposed \ 
new treaty wiih France as you would a threatened plague. Rather prohibit by exces-A 
BJvc duties all impjorls of wine, and leave the people to their beer and what native wine 'I 
they can produce, and which can be kept within the supervision of law, than accept'] 
the French offer to doctor " cheap " wines for us to supply the demand for which theit J 
own vineyards arc now une(]ual. 

I have shown, and will continue to show, that the pure wines which do reach nsl 
are already cheap enough to saiisly the people, if retailers would only sell them hon- 
estly: but the demanJ of trade now is for wines cheaper than the cheapest that can be 
naturally produced, and for compounds, flavoreil, colored, etc., lo imitate high-priced 
wines. The F'rencli merchants complain because such wines arc kept out by the duty 
of forty cents a gallon (four cents per contents of a pint bottle), because the du^ en- 
ables ihe pure native wine to compete with ihem in markets where price and label ia 
the only consideration, and where the consumer generally prefers an adulterated to a 
pure wine, because he has never learned to drink the latter. If such is to be the 
effect, as proposed, of the treaty demanded, would it not be wise to first have an in- 
vestigation of the "cheap" wines, to determine whether our people should be en- 
couraged to drink ihcm? C. A, W, 



Blended, Fictitious, Falsified and Adulterated Wines. 



Paris, November 3, 1878 — .\fier remaining two months in ihe South of France, 
more than one-half of the time in the region of Bordeaux, I have brought my notes, 
books, etc., to Paris, where I shall \xy to linish ni)' correspondence concerning 
viticulture and viniculture. I shall, however, have time oniy to treat u[)on a few of 
the many important questions involved in these subjects, and must leave the greater 
portion (or fu.ure work. 



I have already, in various ways, called attention to the comparatively small quan- 
tity of fine wines (wines distinguished and classed according to the names of the vine- 
yards) that arc produced in France, and to the relatively insignificant jiroportion erf J 
such wines that arc or can be exported to any foreign counirj-. I shall summarize \ 
facts bearing upon that question when I treat of the statistics of commerce. I have, 
however, sufhcienily shown that the average consumer of French wine, both in and 
out of France, drinks only ordinary wine. I except, for the present, all reference to 
champagnes, which must be spoken of as distinct products hereafter. 

Concerning vin ordinaire, remember that there are man)' distinct classes, varying 
in strength, body, color, taste, etc. These classes may be divided, tirsl, according to 
districts of production, into wines of Bordeau.t, the Midi, Burgundy, etc. Each of 
ihe Departments, such as the Oironde, Charentc, Lot-ei-Garonnc. Herault, 
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Pyr^n^es-Orientales, Cotes-d'Or, elc. ]jRjdiiCL's vmies more or less differing in qualiiy 
and character. All these classes which have general local characteristics must again 
be classified within the districts themselves. Each may have, as do the wines of the 
Gironde (Bordeaux) and of the Cotes-d'Or (Burgundy)' °"« <"■ '"'"'e peculiar charac- 
teristics common to the whole class, but there are the minot subdivisions, which are 
caused by other special and more restrictive qualities, as 1 have recently explained 
while describing the classifications of Bordeaux wines into Mddoc, Graves, Cotes. St. 
Emilion, etc. Tiien, also, as I have before noticed, there are the variations of the 
vintages from year to year. 

Some wines are strong in alcohol, others weak; some thin, others heavy bodied, 
some dull, others bright; some dark colored, oiheia light; some with bouquet, others 
with none; some free of after-tastes, dihers affected by the govt de hrrmr (ear;hy 
lasie); some with much, and others with very little or no aslringency. 

There are also the two great liivisions of red and white wines. 

These wines are consumed principally in the districts where they are produced; 
next in importance as consumers are the populations of portions of France which 
cither produce no wine, or less than is required; last to be considered, in respect to 
quantity, are the foreign countries. 

Wines are treated, after ihey are made, according to the dera:nds of consumers. 
The inhabitants of the regions where they are produced, generally drink the vin dt 
propriitaire, which is tlie expression used for all wines which are not mixed or 
blended, but are the simple products of single vineyards, free from all manipulation 
excepting that which is necessary lo preserve them. Large ciries like Bordeaux and 
Marseilles in wine districts are, of course, exceptions to this rule, because the inhabi- 
tants arc generally provided, as in other cities, from the cellars of merchants. The 
people who live in the vicinity of vineyards know the varying qualities and character- 
istics of each year's vintage and of the wines of each vineyard; hence, they demand 
no standard quality of wine, prepared to suit their taste, but drink the products natural 
and pure, without complaining because succeeding supplies vary in qualities of fine- 
ness, strength, color, etc. 

The inhabiiams of the cities and of districts more or less remote from the wine 
producers, demand wines more or less uniform in quality and general characteristics. 
The rule seems to be that the less people know about ihe true, natural qualities of 
wines, the more critical and exacting they assume to be, This disposition of ihff con- 
sumer is a very fair measure of his distance from the place of production, and his 
ignorance of what is actually produced. » 

In America and Russia, for instance, French wines are known to the consumer! 
onlybj-a few distinguished names; the consumers insist upon a few standards ol 
taste and reputation. In Paris, where they are more familiar with the fact that fine 
wines are rarities and ordinary winssare variable, the consumers insist, when Ihey are 
disposed to be extravagant, only upon the wines of certain districts; generally, ihey are 
satisfied whh the simple distinction implied in a demand for a ban vin or vm 
tupirieur, that is, if ihcy attempt to judge in any way except by means of price. 

The o|)eraiion of blending wines has for its chief object the satisfaction of con- 
sumers, who know wines principally by reputation and commercial samples, and not 
by Intimate knowledge of vintages. The demand of the trade in distant places is for 
•^naeijujl lik llie lavl sampit supplud. 'Ihe consumer in distant countries coawden 
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les as much as ihc nine costs ihe retailer who sells it to J 
pect to get St. Julien, or M6ioc, unless you can find ii under J 



label, which 
you. Don't 

cover of the name of one of less than a dozen respectable Bordeaun houses. Vtm 
ordinaire, without noble name, is the sole resource for onhnari- wine consumers. Try 
to get it cheap and pure, and protect the health of the country by insisting on wise 
laws against falsifications and adulterations. Shun the effects aimed at in the proposed 
new treaty with France as you would a threatened plague. Rather prohibit by exces- 
Bivc duties all imporia of wine, and leave the people to their beer and what native wine 
they can produce, and which can be kept within the supen-ision of law, than accept 
the French offer to doctor "ch^p" wines for us to supply llie demand for which their 
own vineyards are now unequal. 

I have shown, and will continue to show, that the pure wines which do reach 
are already cheap enough to satisfy the people, if retailers would only sell them hon- 
estly: but the demand of trade now is for wines cheaper than the cheapest that can be 
naturally produced, and for compounds, flavored, colored, etc., to imitate high-priced 
wines. The I'Vcnch merchants complain because such wines are kept out b>' the &Wf 
<A fort)' cents a gallon (four cents per contents of a pint bonle). because the du^ en- 
ables the pure native wine to compete witli them in markets where price and label ia 
the snly consideration, and where the consumer generally prefers an adulterated to a 
pure wine, because he has never learned to drink the latter. If such is to be the 
effect, as proposal, of the treaty demanded, would ii not be wise to first tiave an in- 
vestigation of the ■* cheap" wines, to determine whether our people should be en- 
couraged to drink them? C. A. W. 



Blended, Fictitious, Falsified and Adulterated Wines. 



Paris, November 3, 1878. — After remaining two months in the South of France, 
more than one-half of the lime in the region of Bordeaux, 1 have brought my notes, 
books, etc., to Paris, where I shall try to finish my correspondence concerning J 
viticulture and viniculture. 1 shall, however, have time onlv to treat ujjon a few of 
the many importtnt questions involved in these subjects, and must leave the greater 
portion for fu'.ure work. 

BLENDING WINKS. 

1 have already, in various ways, called attention to the comparatively small quan- , 
tity of fine wines (wines distinguished and classed according to the names of the vine- I 
yards) that are produced in France, and to the relatively insignificant proportion of j 
Bticb wines that are or can be exported to any foreign couniri-. 1 shall summarize | 
facts bearing upon that question when I treat of the statistics of commerce. I have, 
however, sufficiently shown that the average consumer of French wine, both in and i 
out of France, drinks only ordinary wine. 1 except, for the present, all reference to 
champagnes, which must be spoken of as distinct products hereafter. 

Concerning vxn ordinaire, remember that there are many distinct classes, var^'ing 
in strength, body, color, taste, etc. These classes may be divided, first, according to 
districts of production, into wines of Bordeaux, the Midi, Burgundy, etc. Each of 
ihc Departments, sueh as the Gironde, Charenie, Lot-et-Garonne, Hcr^ult, 



Pj-r6i^es-0rientalcs, Coies-d'Or. cic, [mwliicfs wines more or less differing in quality 
and character. All these classes which have general local characteristics must again 
be classified within the districts themselves. Each may have, as do the wines of the 
Gironde (Bordeaux) and of the Coies-d'Or (Burgundy), one or more peculiar charac- 
teristics common to the whole class, but there are the minoi subdivisions, which are 
caused by other special and more restrictive qualities, as I have recently explained 
while describing the classifications of Bordeaux wines into M6doc, Graves, Cotes, St, 
Emilion, etc. Then, also, as I have before noticed, there are the variations of the 
vintages from year to year. 

Some wines are strong in alcohol, others weak; some thin, others heavy bodied, 
some dull, others bright; some dark colored, others light; some with bouquet, others 
with none; some free of after- tastes, others affected by ihe gout de Itrroir {earihy 
taste): some with much, and others with very little or no aslringency. 
There are also the two great divisions of red and white wines. 
These wines are consumed principally in the districts where they are produced; 
next in importance as consumers are tlie populations of portions of France which 
cither produce no wine, or less than is required; last to be considered, in respect tu 
quantity, are the foreign countries. 

Wines are treated, after iliey are made, acbordii^ to the dem :nds of consumers. 
The inhabitants of the regions where they are produced, generally drink the vin dt 
propniiaire, which is the expression used for all wines which are not mixed or 
blended, but are the simple products of single vineyards, free from all manipulation 
excepting that which is necessary to preserve ihem. Large cities like Bordeaux and 
Marseilles in wine distrlcls are, of course, exceptions lo this rule, because the inhabi- 
tants are generally provided, as in other cities, from the cellars of merchants. The 
people who live in the vicinity of vineyards know the varying qualities and charaacr- 
istics of each year's vintage and of the wines of each vineyard; hence, they demand 
no standard quality of wine, prepared to suit their taste, but drink the products natural 
and pure, without complaining because succeeding supplies vary in qualities of fine- 
, strength, coloi 

■s and of districts more or less remote from ihe wine 
or less uniform in quality and general characteristics, 
ess people know about ihe true, nattiral qualities o( 
;ting they assume lo be. This disposition of thffcon- 
i distance from the place of production, and hii 



The inhabitanls of the citi 
producers, demand wines man 
The rule seems to be that the 
wines, the more critical and ex: 
sumer is a very fair measure of his 



ignorance of what is actually produced. 

In America and Russia, for instance, French wines are known to the consumer* 
only by a few disdnguished names; the consumers insist upon a few standards ot 
taste and reputation. In Paris, where they are more familiar with the fact that fine 
wines are rariliesand ordinary- wines are variable, the consumers insist, when they arc 
disposeti to be extravagant, only upon the wines of ccr.ain districts; generally, they are 
satisfied with the simple disdnction implied in a demand for a ban vin or I'iii 
tupirieur, ihat is, if ihey attempt to judge in any way except by means of price. 

The operation of blending wines lias for its chief object the satisfaction of con- 
sumers, who know wines principally by reputation and commercial samples, and iioi 
by intimate knowledge of vintages. The demand of the trade in distant places is for 
Hinaj'us/ lib f/rc iati lamplt supplitd. The consumer in distant countries coonJeis 
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label, which costs you five times as much as ihc nine costs ihc retailer who sells il K 
you. Don't ever expect to get St. Julien, or Mi-doc, unless you can find itunderl 
cover of the name of one of less than a dozen respeclable Bordeaux houses. Hin-l 
erdinairi, wiihout noble name, is tlie sule resource for ordinar)* wine consumers. Try * 
to get it cheap and |)urc, and [irotcci ihc health of the countrj' by insisdng on wise 
laws i^insl falsifications and adulleralions. Shun ihc effeas aimed at in the proposed 
new irealy with France as you would a ihrcatened plague, liaihcr prohibit by exces- 
sive duties all imports of wine, and leave the people to their beer and what native wiiM 
they can produce, and which can be kept within the supervision of law, than accept 
the French offer to doctor " chsap " wines for us tit suppi)' the demand for which thei^ 
own vineyards arc now uncijual. 

I have shown, and will continue to show, thai the pure wines which do reac^ il 
are already cheap enough to satisfy the people, if retailers would only sell them hoc 
estly; but the demand of trade now is for wines cheaper than the cheapest that can b 
naturally produced, and for comjwunds, flavored, colored, etc., to imitate high-priced]! 
wines. The l-'rcnch merchants comjilain because such wines are kept out by the duiyn 
of forty cents a gallon (four cents per contents of a pint boillc), because the dutj' en- 
ables the pure native wine to compete with them in markets where price and label is 
the aniy consideration, and where the consumer genenUy prefers an adulterated to a 
pure wine, because he has never learned to drink the latter. If such is to be the | 
cfl'ea, as proposed, of the treaty demanded, would it not be wise to first have a 
vcstigalion of the "cheap" wines, to determine whether our people should be en>l 
couraged to drink them f C, A. W. 



Blended, Fictitious, Falsified and Adulterated Wines. 



Paris, November 3, 1878. — After remaining two months in the South of France; 1 
more than one-half of the time in the r^ion of Bordeaux, I have brought my note^ 1 
books, etc., to Paris, where I shall Iry to finish my correspondence concerning 9 
riticulturc and viniculture. I shall, however, have time only to treat upon a few (rfl 
the many important questions involved in these subjects, and must leave the greater f 
portion for fuLUre work. 

BLENDING WINES. 

I have already, in various ways, called attention lo the comparatively small quan- 1 
tity of fine wines (wines distinguished and classed according to the names of the vine- J 
yards) that are produced in France, and to the relatively insignificant proportion of.J 
such wines that are or can be exported to any foreign countn-. 1 shall summarize f 
facts bearing M\ton that cjuestion when I treat of the statistics of commerce. 1 hare, J 
however, sufficiently shown that the average consumer of French wine, both in and'v 
out of France, drinks only ordinary wine. 1 except, for the present, all reference ttfl 
champagnes, which must be spoken of as distinct products hereafter. 

Concerning vin orJinaire, remember that lliere are many distinct classes, varying I 
in strength, bodv, color, taste, etc. These classes may be divided, first, according ti 
districts of production, into wines of Bordeaux, the Midi, Burgundy, etc. Each o 
the Departments, such as ihc Gironde, Charcntc, I.ot-et-Garonne, Hcrault,^ 
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P>*r^n^es-0 He males, Colcs-d'Or, cic, jiroiliices Mines more or less differing in quality 
and character. All these classes which have general local chajacterisiics must again 
be classified within the districts ihemscK-es. Each may have, as do the wines of the 
Gironde (Bordeaux) and of the Coies-d'Or (Burgundy), one or more peculiar charac- 
Icrislics common to the whole class, but there are llie minoi subdivisions, which are 
c-aused by other special and more restrictive qualities, as I have recently explained 
while describing the classifications of Bordeaux wines into Midoc, Graves, Coles, St. 
Emilion, etc. Then, also, as I have belore noticed, there are the variations of the 
vintages from year to year. 

Some wines are strong in alcohol, others weak; some thin, others heavy bodied, 
some dull, others bright; some dark colored, others light; some with bouquet, others 
with none; some free of aficr-tasles, others affeclcd by ihe gout de Urroir (canhy 
lastc); some with much, and others with very little or no aslringency. 

There are also the two great divisions of red and white wines. 

These wines are consumed principally in the districts where they are produced; 
next in importance as consumers are the populations of portions of France which 
either produce no wine, or less than is required; last to be considered, in respect to 
quantit}', are the foreign countries. 

Wines are treated, after they are made, according to ihe dcm mds of consumers. 
The inhabitants of the regions where they are produced, generally drink the vin de 
propriilaire, which is the expression used for all wines which are not mixed or 
blended, but are the simple products o^ single vineyard;:, free from all manipulation 
excepting that which is necessary to preserve thera. Large ciiies like Bordeaux and 
Marseilles in wine ilistticts are, of course, exceptions to this rule, because the inhabi- 
tants are generally provided, as in other cities, from the cellars of merchants. The 
people who live in the vicinity of vineyards know the varying qualities and character- 
istics of each year's vintage and of ilic wines of each vineyard; hence, they demand 
no standard quality of wine, prepared to suit their taste, but drink the products natural 
and pure, without complaining because succeeding supplies vary in qualities of fine- 
ness, strength, color, etc. 

The inhabiianis of the ciiies and of districts more or less remote from the wine 
producers, demand wines more or less uniform in quality and general characteristics. 
The rule seems to be that ihe less people know about ihe true, natural qualities of 
wines, the more critical and exacting they assume to be. This disposition of ihr con- 
sumer is a very fair measure of his distance from the place of production, and his 
ignorance of what is actually produced. i 

In America and Russia, for instance, French wines arc known to the consumers 
only by a few distinguished names; the consumers insist upon a few standards of 
taste and reputation. In Paris, where they are more fatniliar wiih the fact that fine 
wines are rarities and ordinar}' wines are variable, the consumers insist, when they are 
disposed to be extravagant, only upon the wines of certain districts; generally, Ihey are 
satisfied willi the simple dislinetion implied in a demand for a bon vin or vin 
tuptrieur, that is, if they attempt to judge in any way except by means of price. 

The operation of blending wines has for its chief object the satisfaction of con- 
sumers, will) know wines principally by reputation and commercial samples, and iioi 
by intimate knowledge of vintages. The demand of the trade in distant places is for 
I wines/'»j'/ iikt Ifie last lampit supplud. The consumer in disUnt countries connJeia 
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label, which costs you five times as much as the wine costs ihe retailer who sells il lo 
yoa. Don'l ever expect to ^et Si. Julien, or Mddoc, unless you can 6nd ii under 
cover of the name of one of less than a dozen respectable Bordeaux houses. K» 
ordinairt, without noble name, is the sole resource for onlinar)' wine consumers. Try 
to get it cheap and pure, and protect the health of the countrj- by insisting on wise 
laws against falsifications and adulterations. Shun ilie efiects aimed al in ihe proposed 
new treaty with France as you would a ihrcatened plague. Rather prohibit by exces- 
sive duties all imports of wine, and Icai'c the ]>eople lo their beer and what native wine 
they can produce, and which can be kept within the suijonision of iaw, than accept 
ihe French offer to doctor "cheap"' wines for us lo sujiply the demand for which thcJr 
own vineyards are now unequal. 

I have shown, anJ will continue to show, tiiat the pure wines which do i 
are already cheap enough to satisfi' ihe people, if retailers would only sell them 1 
estly; bul the demand of trade now is for wines cheaper than ihe cheapest thai C 
naturally produced, and for comijounds, flavoreii, colored, etc., lo imitate higb' 
wines. The I'ronch merchants com|>iain because such wines are kepi out by the d 
of foriy cents a gallon (four cents per contents of a pint bottle), because the duty ■; 
ables the pure native wine to compcic with them in markets where price and labdJ 
the only consideration, and where ihe consumer generally prefers an adulterated to] 
pure wine, because he has never learned lo drink the latter. If such is to be d 
cfTea, as proposed, of the treaty demanded, would it not be wise lo first have an j 
vestigation of ihe "cheap" wines, to determine whether our people should be ( 
couraged to drink them? C. A. W^.fl 



Blended, Fictitious, Falsified and Adulterated Wines. 

Paris, November 3, 1878, — .\fier remaining iwo montlts in the South of Fra 
more than one-half of the time in the region of Bordeaux. I have brought my n 
books, etc., lo Paris, where I shall try to finish my correspondence concemU 
vilicullure and viniculture. I shall, however, have lime only to treat uixin a few^ 
the many important questions involved in these subjects, and must leave the gre 
portion for fu'.ure work. 



I have already, in various ways, called atleniion lo the comparatively small qug 
(ily of fine wines {wines distinguished and classed according to the names of the r 
yards) ihai are produced in France, and lo the relaiively insignificant proportion \ 
such wines that are or can be exported lo any foreign countn,-. I shall si 
fads bearing ufron that question when 1 treat of the statistics of commerce. I hawf 
however, sufTicienily shown ihat the average consumer of French wine, both in a 
out of France, drinks only ordinary wine. I except, for the present, all referenc^-tl 
champagnes, which must be spoken of as distinct products hereafter. 

Concerning vin ordinaire, remember thai there are many distinct classes, varyiil 
in strength, body, color, taste, etc. These classes may be divided, first, according' f 
districts of production, into wines of Bordeaux, the Midi, Burgundy, etc. Each d 
Ihc Departments, sueh as llic Gironde, Charente, Lot-et-Garonne, Heraul^ 
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P)T^n^es-Orieiilales, Coles-d'Or, etc., iinnliices Mines more or less differing in<]uality 
and character. All these classes which have general local characteristics must again 
be classified within the districts themselves. Each may have, as do the wines of the 
Gironde (Bordeaux) and of the Cotcs-d'Or (Burgundy), one or more peculiar charac- 
teristics common to the whole class, but there are the minoi subdivisions, which are 
caused by other special and more restrictive qualities, as 1 have recently explained 
while describing the classifications of Bordeaux wines into Mcdoc, Graves, Cotes, St. 
Emilion, etc. Then, also, as I have before noticed, there are the variatioiis of the 
vintages from year to year. 

Some wines are strong in alcohol, others wealt ; some ihin, others heavy bodied , 
some dull, others bright; some dark colored, others light; some with bouquet, others 
with none; some free of after- tastes, others affected by itie gout de Itrroir (eachy 
laste); some with much, and others with very little or no astringcncy. 

There are also the two great divisions of red and white wines. 

These wines are consumed principally in the districts where they are produced; 
next in importance as consumers are the populations of portions of France which 
cither produce no wine, or less than is required; last to be considered, in respect to 
quantity, are the foreign countries. 

Wines are treated, after ihey are made, according to the dem;nds of consumers. 
The inhabitants of the regions where they are produced, generally drink the vin dt 
propriilnire, which is the expression used for all wines which are noi mi.xed or 
blended, but are the simple products of single vinej^rdN, free from all manipulation 
excepting that which is necessary to preserve them. Large ciiies like Bordeaux and 
Marseilles in wine districts are, of course, exceptions to this rule, because the inhabi- 
tants are generally provided, as in other chies, from the cellars of merchants. The 
people who live in the vicinity of vineyards know the var)'ing qualities and character- 
istics of each year's vintage and of the wines of each vineyard; hence, they demand 
no standard quality of wine, prepared to suit their taste, but drink the products natural 
and pure, without complaining bec.iuse succeeding supplies vary in qualities of fine- 
ness, strength, color, etc. 

The inhabitants of the ciiies and of districts more or less remote from the wine 
producers, demand wines more or less uniform in quality and general characteristics. 
The rule seems to be that the less people know about the true, natural qualities of 
wines, the more critical and exacting they assume to be. This disposition of thff con- 
sumer is a very fair measure of his distance from the place of production, and liij 
ignorance of what is actually produced. » 

In America and Russia, for instance, French wines are known to the consumers 
onlybi-a few distinguished names; the consumers insist upon a few standards ol 
laste and reputation. In Paris, where they are more familiar with the fact tliat fine 
wines are laritiesand ordinary wines are variable, the consumers insist, when they are 
disposed to be extravagant, only upon the wines of certain districts; generally, they are 
satisfied with the simple distinction implied in a demand for a bon vin or vin 
luptrieur, that is, if ihey attempt to Judge in any way except by means of price. 

The operation of blending wines iias for its chief object the satisfaction of con- 
sumers, who know wines principally by reputation and commercial samples, and not 
by intimate knowledge of vintages. The demand of the trade in distant places is for 
winesyuj/ lHn thi last tampU luppluJ. The consumer in distant countries couudera 




wine u a luxury and not as an ordinarj' arlicle of diet ; hence be demands the n-ines 
that have great reputations. It is impossible for the French producing districts to fur- 
nish ihe outside markets even with vin ordinaire often lOe the tail tample tufifiliui, or 
even all that is demanded of a certain disiricl, such as Mijdoc wine, and siill more 
remote Trom possibili^ to furnish the quantities of celebrated wines demanded in 
foreign markets. 

The problem for the wine merchants, who dea! wiih the producers and send to 
the trade thai in turn deals with the consumers, is not quite as difficult as ihai of 
"making a 6i!k purse out of a sow's car," because they simply make a hash of the 
sow'scar, and season and label it losuit — the consumer accepts it for the iilk purse, and 
isquite satisfied, if only the some kind of hash and label comes regularly every time 
he orders a silk purse. If there happens to be a few grains of real silk in the hash, 
ihe consumer calls himself a connoisseur in silk purses. No one ever orders hash, 
or even plain sow's ear, 

This iradc has a demand, for instance, for fifty million gallons of celebntedj 
wines, and asupplyof only two millions; a demandformillionsof gallons of St. Julica 
and a supply of only some ihousinds. The trade has a supply of millions ol gallons 
ordinary wines of a thousand dilTercnt kinds, and a demand for millions of gallons of 
only a dc^cn kinds ; a supply of, for instance, fifiy million gallons of red wine and 
twenty-five millions of white, and a demand for seven!)- millions of red and for only 
five millions of white. The trade his, indeed, also another problem, when, withk 
supply of fifty million gallons, an attempt is made to find a market for seveniy-fiyej 
millions. It is the last problem lliat the French merchants, who talk about new 
treaties to increase their trade in wines — which trade is now overdrawn upon — are 
trying to solve, and is, in real truth, the problem of increasing demand without in- 
creasing supply. 

The nUlange and ctmpage {the blending and cutting) are the operations which the 
wine merchants resort to in order to reduce a thousand varieties to a dozen standard 
mixtures, representing favorite types. I shall, however, undertake to use the terms 
with quite disdnct meanings, though they are used somewhat indiscriminately in actual 
work, 

Blending wines, theoretically, in legitimate trade, is the Operation of: 

pint — Mixing wines of one class, such as genuine St. Julien wines, which vary 
more or less from year to year, and from vineyard to vineyard, so that the average 
product of a vintage, or several vintages, when collected in large quantities, may be 
supplied to consumers of average quality and according to standard samples. This 
B what happens even in a single vineyard whenever two small casks are emptied into 
a large one. 

Second — Mixing wines of different places with a view, not lo radically change 
ihe general character of the one which is the bise, but to improve it by supplying 
some defect of alcoholic strength, body, softness, or intensity of color. A similar 
operation is even practiced in the great vineyards of Chateau Lafite, Margau.t, Leo- 
ville, etc.. where the wine from the Malbec graps, fermented separately, Is afterward 
mixed with the wine of the Cabernet varieties, to improve the color and body. This 
process may as legitimately be practiced in adding a tenth part of heavy, dark, strong 
Rouiillon, or Spanish wine, lo a light, weak, ordinary Bordeaux ; or in mixing black 
B with Rose of Peru or Mission wine in California ; in this case, the mer- 
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chanl only does with his wines what the producer should have done by growing l^c 
different varieties of vines necessary to make a full and perfect wine, or what the pro- 
ducer could not do, because the peculiarities of soil and climate in his d. strict cause 
his wine to be either too strong, or too weak, lacking body, or heavy bodied, or to 
have some other quality which needs to be toned up or toned down by another wine 
which supplements its weaknesses. 

How to properly blend wines is sotneihing that can only be learned experiment- 
ally with the materials in hand. The rules must vary with the materials and the 
general type to which the base of the blending belongs. Analyses of wine would be 
the scientific way of doing the work, there being a certain proportion of many ele- 
ment in a sample of the standard type ; but this is impractical, except so far as it re- 
lates to alcoholic strength, saccharine "'eight, and perhaps one or two more particular 
features, easily determined by instruments. The real tests in other respects most 
chiefly depend upon the palate of the operator and experiments. The mechanical 
part is simple enough. The wines are drawn off into casks in the proportions re- 
quired, as shown by the preUminary lest, whipped by a little stirring machine, and af- 
terward clarified in the ordinary way. In the case of blending wines at the vineyard, 
immediately after the fermentation in the vat, it is simply a matter of filling the casks 
in the required proportions. 

The coupagi, or cutting of wines, is, however, essentially different, The former 
operation of blending is practiced in the cellars of the merchants of highest repute 
in Bordeaux, and ever)'wherB else where It^timate business is done. The coupagt, 
however, is of more or less bad repute. From the operation may result an ordinary 
wine of commerce, the mixture having been for no other purpose than to render 
marketable a lot of cheap wines of varied character, by bringing ihem up in alco- 
holic strength to the requirements for transportation, and by modifying color and 
flavor lo suit the commonest taste of the market ; or it may be the mi.tture of a 
small portion of heavy red wine with light, weak white wine, fortified with common 
alcohol, enabling the merchant to sell his cheapest white wine, which, in its natural 
condition, would not be marketable, at the price of cheap, ordinaiy red wine ; or it 
may be the vin dt cargaison, under which name most of the coupaget pass in the 
French wholesale market, and to describe it would be impossible, because it is made 
to order to suit all markets, fortified, flavored, colored and given bouquet, more or 
less adulterated and arUficially colored. There is very little of what is called Chateau 
Larose in the American market that does not belong to this last class of wine, 
Chateau- L.t rose, or Gruau-Larose, is one of the high-priced wines of the MMoc 
district. The name lias become, however, generic in the United States for a certain 
type of wine, to the taste of which the people have become educated, thinking it a 
fine wine, but which is in fact one of ihe cheap vitis de cargaison, made up of a mix- 
ture of cheap, worthless white wines, heavy Spanish red wine, flavoring extracts and 
bouquet, and what else, only those in the secret can tell. It figures in the invoices 
from Bordeaux, bottled and cased, at prices of less than one franc, or twenty cents a 
bottle, as I shall show when I get lime to prepare an analysis of the tables I have 
prepared from the invoices. A very small quantity of Chateau -Larose, at prices 
which indicate probable genuineness, goes to our market I meniion this one brand 
in this connection because it is a favorite in the United States and serves to illustrate 
one of the ways in which ihe trade solves the problem of furnishing fine winc« to 
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people who are loolisti enough to expect to linJ tliem in restaunnis and hoteU. A 
simple vin ordinaire wOuld never do for a Chateau Larose, hence the necesd^ of 
high art in producing cargo wines, to be bottled and labeled in France, or the Unhed 
States, as the finest wines. 

There is very Utile vin di cargaison, which is a simple mixture of pure wines ; 
most of it has artificial color, strength, flavor and bominei. The price for which it is 
sold is cheaper than the cheapest ordinary vtn df proprielaire. It must certainly have 
some water added to it, although this fraud is always denied by the manufacturers. It 
is made and sold to order by houses which do nothing else. The prices of best 
qualities are regularly quoted in the "Prices Current" of the Bordeaux Board of 
Trade; but I found that the mercliants, who send such slulT to the United States, pur- 
chase it much cheaper than the quoted prices. It sometimes figures in Americ;»n in- 
voices simply as vin dc cargaiion, but generally under some such designation as St. 
Emilion, Momferrand, Chateau Larose. Generally it is sent lo be sold on commis- 
sion, in which case, the blame of importing sucli stuff in'o tlie United States belongs 
to the French trade; often, however, the American merchant writes, either describing 
this class of wine in his order, or fixing the price, and leaving the French house lo 
select the wine. As an instance of the latter way of doing business, a Bordeaux mer- 
chant, who was explaining why the poorest of French wines went to .\merica, shou-ed 
me, among letters from merchants, from New York to Buenos Ayres, one from a house 
in Panama. The writer told the Bordeaux tnerchant that he would be glad to hare 
further consignments, but the kind of wine which the trade in Panama demanded was 
such as would cost from 260 to 320 francs a lonneau {240 gallons) in Bordeaux. At 
that lime the cheapest natural unblended red wine of the Gironde was worth, at the 
vineyards, about four hundred francs. How to proiJuce a brilliant red wine, with fine 
Haror and bouquet, and sufficient strength lo stand transportation, at 320 francs, waa_ 
therefore the problem which the Panama trade sent lo Bordeau.v The fault is i 
always on this side of ihe ocean. I know of Chateau Margaux sent to San Fmnd 
during the last year for less than two francs a bottle, while ihe price current v 
less dian nine francs. Of course the dealer in America knew it was a cheat. 

I am quite satisfied, after a careful study of invoices, that the consumer 1 
drinks poor French vin ordinaire — or, as il is usually marked in our hotels and n 
rants, Si. Julien — drinks belter and purer wine than nine of ten men who drink wli)^ 
that they pay for at the rate of three dollars a bottle. 1 draw this conclusion from ti 
fact that the prices in the invoices indicate that most of the wines, marked in ] 
deaux as Chateau Maigaux, Latour, Larose, etc., are only frauds, so far as labeU 1 
concerned ; so far as contents are concerned, they must be adulterated imitatiotu, l 
cause it would be impossible to pa.ss olf, even upon a novice, a cheap vin t 
for a grand wine, without first adulterating it to produce flavor and bouquet. 

I am not makii^ statements at random. I have the proofs of all thai I a 
and every merchant in the United States who deals with the foreign trade knows l| 
what I say is true. I found no one to deny this in Bordeaux, except so far as his p 
ticular house was concerned. You will probably, my dear reader, find no one f 
deny these things in San Francisco, though each retailer will claim losell the genaiu 
but I will prove to you, before I conclude my work, that you may go into hotels b 
restaurants and groceries, and call nearly every man, who undertakes to sell yoU'i 
special brand of French wine, an impostor, and, if prosecuted for scandal, you willtf 
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acquitted in ninety-nine cases out of one hundred. If the traders think I am usin; 
harsh words, let ihcm take the fancy labels from (he bottles and call their wines vin 
ordinaire — claret, red wine, or vin dc cargaison; ihey will then have no quarrel to 
make, though they may not be able to humbug innocent people into paying fancy 
prices. 

There is a lillU genuine high-priced wine that goes lo ihe Uniied States, but it is 
very little. 1 have not only the general statement according to reputation, but ihe 
proof from the invoices themselves. After all, what I desire most to impress upon 
the public is that fancy labels arc generally humbugs, and that the wine they drinlt 
costs the dealer in San Francisco or New York not more than from four to six cents a 
bottle higher than it costs the dealer in Paris, and that it is all practically vin ordinairi, 
and should be sold at vin ordinaire prices. The bouquet, color, and flavor, which is 
added to ordinary cargo wines (o make ihcm seem, to educated palates, like Chateau 
Larose, costs, perhaps, one cent to the gallon, and yields to the retailer five, or even 
en dollars. It is the retailer who makes the greatest profit; there is no secret between 
the shipper, commission agent and broker; the retailer buys it because it is cheap, 
and because he can find people to pay high prices for it. I don't want the man, who 
keeps the hotel with the bay windows, to think that I am complaining because he 
buys his wine clieap, but because he sells it dear, and calls it pet names. I am not 
referring to some dark-skinned, low-browed villains; but to you, and you, and you, 
who read this letter; handsome, jolly, good fellows, whom I like very much, person- 
ally, but who puzzle me a great deal with your mixture of good-nature and deception. 
I think it is a safe maxim that everybody will deceive if nobody objects; when we begin 
toobject, we ought to be safe in presuming that you will b^in to be honest. So we 
may still be friends and not quarrel. I should take pleasure in advertising thj hotels 
and restaurants that sell jpotw/ J'/n or-rfj/iaiVir, instead of wretched vin de cargaiton; it ia 
B question to them of from two to five cents a bottle, extra expense — nothing more. 

The blending, or, properly speaking, the coupage of wines, is practiced in differ- 
ent places in diff'erent ways, according to the nature of the supplies and the market 
to be supplied. In Paris, the people drink the poorest and thinnest of all 
French mixtures, but the deleterious colorations are less used here on account 
of the rigorous execution of the law against falsifications, and the vigilance of 
the Bureau of Degustaiion (tasting), which is under control of the Prefect of 
Pohce. The chief feature of the Paris wine supply is ihe almost total absence 
of fine wines. Messre. Barton ft Guestier, at Bordeaux, told me that they 
have scarcely any Paris orders for the grand wines. All [he poor while and 
red wines produced in rhe nonhern ranges of vineyards, when not convened into 
brandy or champagne, or consumed in the producing districts find a market in the 
Bercy depots, which constitute the wine-dealers' quarter of this city. To make these 
cheap wines palatable and marketable, heavy red wines from the Midi — principally 
Rousillon — besides Spanish wines from the region near the Mediterranean and the 
■outhern boundary of France, are imported. I say imported, because practically every 
large city in France is a foreign country, exacting a duty or tariff Lis upon all articles 
of consumption that come in from the country. This lax is called octroi. I will, in 
another letter, describe its features and show how it prevents ths French from having 
any desires to trade with the outside world, and how it effectually establishes a Chinese 
wall against trade with fore^n countries. The octroi tax in Paris upon wines and 





spirits is so great thai it tempts llie wine-Jealers to perpetraie many frauds. The KU 
upon spirits is so great that the Irade in wines of ihe Midi, alcoholized Lo a. streiif[th 
of fifteen per cent., is encouraged. Such wines are sought to enable the large dealers 
in Bercy to raise with them the strength of the weak wines of the nonh, and to com- 
municate a dull, claret color to the mixture. The use of such strong alcoholized 
wines enables tlicm to cover up the addition of a certain portion of water. The 
result of this coupage, as shown by the ordinaiy red wine served at restaurants and lo 
the ordinar>* consumers araonj the people, h.w no distinctive character whatever, 
except poverty in all essential qualities of a natural and generous wine. It is not aD 
imitation of anything. The aim seems lo be only to produce a drink which shall 
have alcoholic strength sufficient only to preserve it two or three weeks, when bottltid'^ 
for the retailers, and a mere apology of a red color and wine flavor. .\ wine n 
be red to suit the French. If it were not for the severe e.\eculion of the law a 
deleterious coloring, this product would all be made brilliant enough with fiicl 
(an anatine color, which is the especial dread of the Frencii), much of which ( 
into wines ihat are exported. There is no high art in the Bercy coupage, 
customers do not demand imitations of famous wines, hence, though the wine is vei 
poor, it is not as unwholesome as many products that are exported from MarseilM 
Cetle and Bordeaux. This is probably, however, only true of the present time, vat 
since a systematic effort has been made to suppress adulterations. I shall show, I 
and-by, that the principal cause of the poor supply in France is the effort of the t 
lo export more than the excess of production over consumption. France does n 
now produce sufficient wine lo supply her own psople's demands; the consequencS'^ 1 
is that both the home and foreign supplies are adulterated. I am sorry to be obl^ed, 
in truth, lo make this statement ; but ray readers will have an opportunity to see that 
I chargt less against French wines than is charged by the highest official authorities 
in France, who are trying in \'3in lo restrain the cupidity of the laj^e dealers. 
French, however, as will be shown.are only concerned about the health of theiro 
people ; there is little restraint put upon the exporters, though they say that iheys) 
a wine when it is suspected. I have not been able to learn of any seizun 
the quays, that was about to be exported^ though I have made inquiries of oelrais. 
Custom House officers at Bordeaux, and of the people I met in Marseilles and C 
There are many seizures of wines coming into the country, or being fabricated fi 
home consum ptian. 

The coupage is practiced in Bordeaux principally (or the foreign trade. Theiel 
are great establishments which do nothing else except in the manufacture of vin i 
cargaison. There are many houses which prepare for shipment nothing but such wina 
It is from their cellars that Chateau Larosc comes, all bottled and cased, so as to fi 
are in American invoices at from ten to fifteen francs a case, including the f 
the houses that buy of these manufacturers. Bottling expenses are about five frat 
a case. Such houses I found offering in Bordeaux wines at six and eight fi 
case of twelve bottles. Nearly all the cost is the cost of bottling ; the wine is a mei 
nothing. The methods they pursue and the ingredients they use are the a 
each house, which cannot be known with certainly. 

I found advertised in Bordeaux newspapers and vinicultural organs, and evea {j 
the Directory of the city, scores of compounds for giving flavors and bouquelt 
will translate one of them, as an illustration ; 





"house rOUNDED IN 1805. 

" Liqueur Trasforest ; called She lie Midoc ; fony-five years of success- One 
flask preserves, perfumes, improves and ages a barrel of wine ; price two francs ; 
sent by mail for iwo francs and forty-five cenlimes ; price per Utr( [a trifle more than 
a quart], thirty francs ;»••••• 

" Essence dc Cognac, or Rancio Brun, for improving, coloring, perfuming and 
aging spirits of all kinds; price per flask sufBcienl for sevenly-five/iJ'«j, sent by mail, 
four francs, Iwenly-five centimes; per Wz-e, ihiny francs. 

■' The Seve de Cognac, or Rancio Blanc ; possesses ihe same properties and may 
be applied with equal success to kirsch, hydromel, gin, eta, without coloring 
them, • • • ' * • • >■ 

I made an effort to obtain satisfactory explanations of the processes of manufao 
turing vin de cargaison and imitations, while I was in Bordeaux. I was everywhere 
lold by the people in legitimate business, that the majority of the Bordeaux houses 
were interested in such products. Generally, when talking to officers of the govern- 
ment, I was told that no ariificial coloring matters were used, because Ihe laws oj 
Frame prokibit Ihent. They could not tell, however, how often the laws of France 
were evaded. The wine merchants, however, except when asked for written notes, 
etc., or when they think their words may be quoted, do not pretend any such purity 
in trade. 

I asked one of the members of a most respectable and important house, whether 
any fuchsine, or other coloring matters were used in preparing wines for exportation 
by the manufacturers of common mixed wines and imitations. He replied promptly, 
" 1 know they use such things. 1 had occasion only yeslerday to investigate the mat- 
ter, and I found they were using llicm in the cellars near the Midi Railway depot" 
Again he remarked; "There was a man inhere yesterday showing what could be done 
with a coloring extract, one drop of which would give a ruby color to a glass of white 

Another day the same gendeman remarked: " I was passing to-day in front of 
one of the houses where ihey turn out Ihe clieap wine for the common consumption 
of Bordeaux. They were emptying some kind of black stufl" into a conduit that led 
to one of the large vats inside. I don't know what it was, and I didn't like to stand 
and look on, because they knew me ; but it was some kind of material they use in 
mixing up their wines." 

This same gentleman said very positively, when I first spoke to him of the pro- 
posed change of the United States tariif on wines' "If it is adopted it will injure our 
business in fine wines ; it will be entirely in favor of vins de cargaison" I asked him 
whether he would authorize me to say that his house was not in favor of the proposed 
change ; he replied: "Certainly ; we don't want the tariff changed, and we hope that 
your native wines will run out entirely all these adulterated wines. There is no con- 
flict between our fine wines and the native wines in America," 

A few days afterward, he explained that what he had said about the lariS' was 
upon his own responsibility; but it happened that a member of the firm was a mem- 
ber of the Bordeaux Chamber o( Commerce, which had taken the initiative in the 
movement for the new tariff, and h would not do for me to quote the firm as opposed 
lo the treaty. "The truth is," he said, " that the change would be against our inter- 
est, but it is in the interest of Bordeaux, and we catmot afford to appear to oppose it 




The majority of the people are interested in these cheap mixed and adulterated wines." 
He promised me, however, to have some notes prepared describing ihe kinds of 
wines used in couples and the means generally adopted for coloring and perfuming. 
He said he did not know much about the business himself, but he could gel the notes 
for me to use. One of the employfe of his firm, he said, had an interest in one of 
the houses engaged in manufacturing vins d< cargautm, though the firm was not sup- 
posed to know the fact. 

I reduced the points of my inquiries to writing; the gentleman had them trans- 
lated, and said they would be attended to; but I had little faith in any result from this, 
therefore I did not cease to pursue my inquiries in other direclions. The day before 
leaving Bordeaux, the notes promised me were furnished, all on one page of letter 
paper. 1 was lold that it had been impossible for them to get any more informadcHi ( 
on the subject. Here is a translation in full, of these notes: 

"They do not use in Bordeaux highly colored wines, either of French or I 
origin, to mis with and give color to the wines of Dordeau.t. 

"The use of such wines is reserved for wines called vim dc cargaison, which K 
nething else than mixtures of white and ted wines. 

"The white wines employed are generally wines of the Entre-deu.x-Mera. 

"The red wines employed are wines of Narbonne, Lot-et-Garonne, Lot, Roiu 
sillon. When the price permits, the wines of the Gironde are preferred. When tl 
wines of France are short they have recourse to the foreign wines, such as those 
Portugal and other countries. 

"No artificial means for giving bouquet are used at Bordeaux. The bouquet k 
natural in the wine, and e ch wine each year has its particular bouquet. 

" Neither do they use at Bordeaux any artiticial means for coloration. 

"For exportation, wines are fortified with rectified alcohol ; generally, the degree, 
of alcohol is raised from eleven to twelve per cent." 

I said to the clerk, who brought me the notes, that they contained nothing that I 
did not already know, and that it was absurd to say no artificial bouquets and colors 
were used at Bordeaux ; 1 reminded him that he had heard the gendeman who seot^ 
me the noiea say that he knew such adulterations were practiced. " Yes," said he, *' %^ 
know he did ; but they won't admit it." He meant to say that they wouldn't admit iU 
in any way that might possibly be traced back to them ; such is the conservative cow- | 
aidice of commerce. 

I will relate another experience I had with another leading wine merchant, I | 
had a longinierviewwith him in the presence of the United States Vicc-Consul. I 
said that, whenever he had any orders for vin de cargauort, he always went to one 
the houses that produce such stutT. The price of it was much less than any genuinfti 
wines could be bought al. He had frequently asked the manufacturers to tell t 
how they made it, but they would not tell him. He said he h ;d charged them with' i 
using water in the mixtures, but they always denied it ; " but," said he, " I know they- J 
must use water, or they couldn't turn the stuff out so cheap. They must use water, T 
and keep up the strength with common alcohol, which the law allows them to add^^fl 
when the wine is to be exported, without paying duly or ta.x ad libi'lum." This geivi'fl 
tieman also agreed that the proposed change in the tariff was being advocated in [~ 
interest of such wines, and would injure the trade in fine wines. He authorized i: 
at once to quote him as not being in favor ol the change. Two days later I receivedj 
from him a note as follows : 
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"BoRDBAUx, October 22, 1878. 

' ' Deak Sir : After due reflection, and, also, after a careful perusal of various 
letters wc have received lately, and again yesterday, from the United Slates, we have 
come to the conclusion ihat, if ihe new tariff, reducing the duty on claret wine, is 
adopted, it will be so much in favor of the numerous friends who receive their wines 
direct from us, that we must ourselves be in favor of the reduction, and, therefore, 
cannot authorize you to put our name forward as being against the reduction, or even 
as being indifferent to it,'' etc. 

This letter was no surprise, for I learned ihat the gentleman was sending out, to 
order, quantities of vi'n de cargaiton, such as form the bulk of the shipments to the 
United States already. The trade in fine wines is very small for most houses, and is 
almost entirely controlled by half a dozen firms such as Barton &Guestier, Cruze Fils el 
Fr^res, Nathaniel Johnston, Alfred de Luze and Lalande k Co, The latter also does 
an immense business in cheap wines, according to the demands of trade. 

I was one day in one of the offices of the Octroi of Bordeaux. One of the offi- 
cers became very communicative. As it was in the presence of others, I presume 
his remarks were not intended as secrets. I told him thai I had discovered that most 
of the wine exported from Bordeaux was very poor stuff. He made a violent allirra- 
alive shrug of his shoulders, and said : " Certainly ; they send the worst wines to 
America I know one party who has a contract to ship a very large quantity. I 
don't know whether it is to the United States or not, but it is to some place in Amer- 
ica. He has orders from the consignee to mix il, and color it with fuchsine.'' I 
asked:"Do they use fuchsinc in wines of exportation ?" He rephed: "The law 
prohibils it, but they do it secretly, and, as in Lhis case, they do it because ihe parties 
to whom it is shipped wish it to be so colored." 

The officers of the government who examine wines intended for home consump- 
tion do not trouble themselves with the wines intended for exportation, unless their 
attention is especially called to suspected goods, which is seldom, or never, done. 

The alcohols which arc used to fortify wines for exportation, are chiefly German 
potato spirits. They come into the bonded warehouses and can be added to wines 
for export without paying duly ; hence the operaiion is very cheap. The French 
medical authorities, as I explained some time ago, have made a vigorous protest 
against the use of such spiriis in wines. I was permitted, at the Custom House in 
Bordeaux, to copy and translate from a volume of decisions and regulations, the fol- 
lowing articles concerning these foreign spiriis . 

" § 462. The trade may, in the bonded warehouse, mix foreign alcohols, 'cut' 
them, sweeten them, color them, and place them in receptacles, according to its 
convenience, but upon condition of not applying to the receptacles any iliqtuttts, or 
marks whatever, of French origin. (Circular of January 6th, 1866). 

" The service may permit the addition of foreign alcohols to French wines, with 
a view to preparing them to suit the taste of the consumer and to putting them in 
condition to stand transportation." (Decision of April 21si, 1854), 

'■ In this case ihc French wines must be brought into the bonded warehouse only 
at the moment when the mixtures are to be effected, and under no pretext whatever 
can wines so mixed remain in France ; they must be exported." (Decision of May 
24th, 1854). 

Wines intendt-d for consumption in France may be fortified with spirits distilled 
from wine or from lieei roots — the latter being generally used — under usual rales o( 
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Uiution, provided the strei^ilh of the wine is not raiscti above fifteen per cent. oT alco- 
hol. Above that de^ee double tases are imposed, so as to prevent the drcnlaiioD of 
highly alcoholized v.incs: 

All spirits and nines are free of taxation, when csponed, hence the degree ot 
fonUicatJon of e»ported wiaes Is only limited by the demands of trade and the tariff 
of the coutilry to which they are to be sent. I have already ciplai tied that the United 
Sutes admiti all sill win;s under twenty-four per cenL of alcohol at the same rate of 
duty, while England charges more than doable for all wines conuining abore 26 
per cent, of ^ri^ spirits (about 13 per cent, akohol) and Ites than 42 per cent (proof 
spirits). Hence, even if German alcohol were not used in fortifying wines for America, 
American alcohol could be used, and in this way shipped back to the United States; 
evading by the operation both Internal Revenue and Customs dues. Large qaaotittes 
of so-called pons and sherries are shipped from France and Germany to the United 
Stales, onc-liflh of the volume of which is an addition of common proof spirits, of 
German or American origin, which, by reason of the mixture, only pays forty cents 
per gallon duly — the same as wine— while the same article unmixed, has to pay two 
dollars per gallon. It should be remembered that the German alcohols arc considered 
by the medical authorities to be more deleterious than our .\merican grain spirits; 
hence it would be well if our government should increase the lax on all wines, alco- 
holized above the natural limit of 13 or 15 per cent., and so protect the health of the 
people by cutting off this kind of legal smuggling of spirits. If the wines must be 
lortilied above the degree necessary to bear transportation, it may as well be done io 
four countiy with American alcohols. 

The Hamburg, Bordeau.x, Cctte and Marseilles trade would oppose such a I 
form, because ihe Germans and French are building up a great commerce in imitath 
ports, sherries and all kinds of vintde liquturs, which our [a.tily of tariff cacoaiage^il 
The British government has set the example, which we should follow in this i 
The trade in genuine ports and sherries would be benefilcd by a law which would o 
off part of the profits ofimitations, I fiad that no one, dealing only in genuine^ 
or cognacs, cares to have any change in the laritf, except such as will help us to kef 
out of our markets the adulterated articles. 

Before continuing further on these subjects, I will refer back to what I t 
one of my letters from the cognac district about a substance used in making imita 
of cognacs. My informant called it rum, but described it as a thick, dark liqi 
In Bordeaux, whence the supplies come, I found out only that the substance is a kiw 
of caramel, prepared with molasses, flavored with essence of rum to suit. Old i 
is also largely used in the manufacture of false brandies. Extracts with ihe rum flaw 
are prepared, but I am not able to descritw ihem. 

These substances arc probably harmless, when used without admixtures of Tac 
sine and other colors; but they have no merits, being only used to decei' 
crs. They cannot supply the places of the natural bouquets and flavors, which ■ 
essential and valuable parts of wines and brandies. The worst thing iij that they a 
used to falsify villainous alcohols. They cost almost nothing, except ti 
sumer, who pays the prices of genuine wines and brandies for cheap adulteradona. 

To illustrate the noiorieiy of this business of manufacturing imitation c^naci, 1 
will quote a few items from among about one hundred similar ones in ihe advem* 
mom of the laboratory of Messrs. V. Lebeuf& Co., of Argent euil, included in a 
the volumes of the Entfchpidit-Rore/: 
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" Aromt de vinaigre, to give to vinegars of alcohol and other substances the taste 
and bouquet ol wine vinegar. 

"Bouquet eonservaleur dts vins du Midi, to preserve, perfume and age wines des- 
tined for voy^ea and transportation. 

" Bouquet de Pomard et de Bourgogne,^\\^ lo wine the taste and perfume of old 
Burgundy. 

"■Bouquet de raiiin ou de cognac, gives to beet-root or grain spirits the taste and 
the bouquet of wine spirits and of cognac. 

" Co^nac-j^/ir, perfected chemical preparation for giving the bouquet and flavoi 
of cognacs to the dilutions of common alcohol and to mlstures all kinds. 

" CouleuT verte en poudre, for coloring absinthes and liquors. With this powder 
one obtains, within a few hours, a beautiful green color which will stand lighl. 

" Essence de cognac (guaranteed) communicates to beet-root and grain spirits the 
taste of cognac. 

" Essence of madeira, muscat, malaga, alicante, port, lachiyma-christi, grenacbe, 
sherry, tokay, marsala, etc.— to manufacture them with ordinary wine." 

And so on, through the whole list of rums, brandies, kirsch, anisette, Bordeaux 
wines, etc., eic. 

While I was in Celte I tried to learn something of the methods practiced there 
in making up wines for exportation, Cette has had the reputation of being the worst 
drug shop for wines in the world; but I think it cannot surpass Hamburg, and is not 
now lar ahead of either Marseilles or Bordeau.t. Every brand of known wine is 
turned out to order there. A correspondent of the London Times some lime ago, 
quoting from the French Monileur Industriel, stated : 

'■ We learn that among tlio French white wines imported into England are in- 
cluded iraiiations of sherry and madeira, proceeding from Cette and Marseille, where 
'the real nutty flavor 'is skillfully imparted by chemical compounds." Another wri- 
ter describing Cetle, says : " All the wines of the world, indeed, are made in Cette. 
You have only to give an order for Johannisberg, or Tokay — nay, for all I know, for 
the Falemian of the Romans or the nectar of the gods — and the Cette manufaciurera 
will promptly supply you. They are great chemists, those gentlemen, and have 
brought the noble art of adulteration to a perfection which would make our own mere 
logwood and sloe-juice practitioners pale and wan with envy. But the trade of the 
place is not so much adulterating as concocting wine. * * They will doctor you 
up bad Bordeau.\ with violet powders and rough cider, color it with cochineal and 
turnsole, and outswear creation that it is precious Chateaux Margau.x, vintage of '25." 

After an examination of invoices in the Consular Agent's olhce at Ccttt; and a 
comparison of records of exports during past years, I found that the trade with the 
United States direct from Cette is rapidly decreasing ; hence, their methods are of 
less importance to us. The wines used are those of the Midi, the North of Spain, 
Italy and .\frica. It is far from Cette and its vicinity, along the Mediterranean that 
"Burgundy port" comes. '' Uurgundy port"' is a name applied to Roussillon red 
wine, sweetened with boiled grape juice, and heavily dosed with alcohol. It is this 
article and "sherry" that form the principal shipments to the United Stales ; but the 
quantities are not very great The same articles, together with the rough, heavy 
vines of the Klidi, comprise the bulk of the wines shipped from Marseilles 
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Wfit Ae lugat pfOpriewr and Ux-parcr in the d^ ; that the d^ is deprndeat npon 

"daooriag" of wiaa tor sopport : thii he wa for a Ion; lime in the wiite bosineaa, 
■ ^ad ao* OWM a wardxxae, which b ocicapncd bf the Ctstouts oScen for gaudiDg 
s ; aai ibal it i* not lo be expected ihu be is gixxz to remi the secrets of the 
tode, if iIkm are aaf. Hit office b sobordimte to the Coosulau of Marseilles. 
WhSe vWling (be Cmtonu warchoate, which be owns, we noticed that fo^t]^^I bar. 
nb had batn MJwd b}* the oScen of the law. The officer in charge said thai ii was 
a lot of WOK from Spain in which fuchsine had been found. This was a pcoof, at 
least, that the trade was aUempting lo use fuchsined wines, and vis raihet a damper 
lo Mr. Kabmens, who bad jast been telling me that no such things were tised in 
Ccttc. 

Of coarte, there can be nofiroo/'j of the use of fuchsine here, except the aeifc 
wet. How rnoch is exported, after evading the law, no one can telL 

Fuchnnc is an analine color, used to- impart a brilliant ruby to wines. It ia, 
however, only one of the many substances used ;^ bat it is ihe one most condemned, 
and oftcncKt the cause of Kizure, because it is considered injurioits to health. 

I have found at least a dozen valuable works, published in France, treating upon 
falBifiCiiions of wines, and especially upon the false colorations, and the means of de- 
tecting them. I shall refer to them, because 1 do not wish it to be supposed that I 
carelessly charging adulterations against French wine manipulators. 

The most interesting and useful work is that of Dr. E. J. Armand Gautier, Pn 
fttimr agrigi lo the Faculty of Medicine of Paris, and director of the laboratory 
biological chemistry pertaining lo the Faculty, etc.; the book is emiiled Z<in>j 
tun Jn vim; ctdoratton artificielU el mwillage; mo\-e)is pratiques dt rtconnatlrt la /rt 
published, Paris, BailliJre et Fils, No. 19 Rue Hautefeuille ; 1877. 1 will 
from the introduction, as follows : 

"For several years the fraudulent practices of coloration and watering of wim 
have spread more and more, and tend to pass from the shop of the retail merchant « 
the cellars of ilio great dealers, and even wine-growers. The artificial coloration a 
wines, which had bscn attempted only by a small number of operators of low gra 
has become so common that it is by tons that must be counted ihe quantities of cocfat 
nille, Phytolacca, mauve noire (black mallow), elderberries, fuchsine, thai are i 
annually in a single city, such as Montpcllier, Beziers, Narbonne, or Paris. Thi 
elevated prices of ihe crop of 1873, the lack of color and of body of the wines of I87fl 
the cxccasivo octroi taxes of certain cities, and particularly Paris, have advanced tb 
dangerous practices to the highest degree. The notoriety and the increasing skill jj 
merchants dealing in matters destined lo color wines ; their adve 
dlnslmulaicd, through the medium of journals and pamphlets, or through iheeffotf 
of their agenis; ihe enormous gains realized by the sale of coloring materials of g 
value, employed lo adulterate millions of hectolitres; in fine, the impunity of the r 
tailera of ihese dangeojus substances, the judicial convictions striking oftener the w 
jjioducer or the wine merchant, excited to fraud by the dealer in coloriiu; i 
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than the seller or manufacturer of these suspected things — M these causes lend to spread 
more and more the practice, so dangerous to public health and wealth, of anificia 
coloration of wines " 

The first paragraph in chapter 1st of ihe same work I translate as follows : 

" Wines arc colored generally only that water may be added with impunity. This 
productive fraud is practiced upm millions of hec'.olii res, is much lo be regretted 
and is not without danger to health and the public revenue. In forcing the color 
ariificially, less is thought, indeed, of giving the wine a deeper or brighter tint, lo 
please the eye of the consumer, than of finding a di^uisc^ which may permit, by 
increasing notably the coloring power of the precious liquid, a proponionate dilution 
with water, provided th; strength is raised a little by the subsequent addition of 
cheap alcohol." 

Dr. Gautier gives descriptions and tables indicating how these adulterations may 
be delected. 

Dr. Lunier, in his work on " the production and consumption of alcoholic 
drinks in Fran-e," which I have noticed several times, siys there is nothing illicit in 
the use of dark red wines to raise the color of lighter ones; but he adds: "unforiu. 
natdy there arc used also, to obtain the same results, different coloring matters, of 
which the principal one? arc; elderberries (of two kinds — Aieihs and sureau), myrtlc- 
bcrries, Phytolacca, Brazil and logwood {bois de campkht), juice of beet roots, holly- 
hock, ammoniacal cochenille, fuchsine, caramel, etc. The chemists have indicated 
several methods for deieclii:^ each of these falsifications, all of which are culpable 
and some of which are dangerous to public health." Dr. Lunier is the Inspeaor- 
General of the service for the insane and of the sanitary service of the prisons of 
Trance. 

I find, in nearly all the works on wine-making, chapters relating to falsifi cations 
and methods of detecting them. I will quote only from a lew of ihem. 

Dr. J. Ferrierf'Swii de Consommikur de bom vins, etc., Bordeaux, 1857), says; 
"According to the Marquise de !a Grange. Senator, falsification adds annually to the 
quantily of wine consumed in Paris, 300,000 heciolitres (nearly nine million gallons). 
• • • M. Paven, in his last work on alimentary substances, says that an entire 
volume would be insufficient 10 describe all the falsifications of which wines have 
been the subject. • » • There is still another new kind of fraud, which is daily 
practiced and to which consumers permit themselves to be subjected the most readily, 
|,ecause ihey only judge wines from appearances; it is the usurpation of the names of 
vineyards (criii), 0/ producers, and of Ihe places of production. A wine merchant of 
bad character applies audaciously lo his barrels l!ie mark of a well known vineyard of 
fine reputation, although the wine contained in them does not come from there, and 
■ means is employed for the Etiquettes (labels), and the corks of wines in 
bottle. Another buys one barrel of wine of a renowned vineyard, in order to prove 
to his clients that he can furnish to them such wine ; but, in his hands, this tonneau 
is not like that of the Danaides. A third purchases, or leases, in a town or village of 
the Medoc country, which has the most renown for its wines, a cellar ora small patch 
of vines ; then he calls himself on his cards and in his invoices, a propriitaire en 
Midoc, and sends oui wines, often veri' common, which he has naturalized upon his 
pretended property." Dr. Ferrier, who wrote the foregoing, was a physician at Pau- 
jllac, in the M^oc, and formerly surgeon to the Lazaret, in Bordeaux, and member 



or Ibe Sodaj cpf niT&ictI and Chemical Sciencea and Am of France. He b«s ooli 
renurked what, from tjboervaiion, I have found true lo-daj. espsdallr conocrmnf i3r 
tricki of merchanu with labels and brands. 

Mr. Raimond Boircau f Trailrnuni praiiqm da rvij, Piris, E. Lacroix, 54 Roe dn 
SuoU'Fires, 1S76), gives some excellent chapters on hiac boaqnKs. c^lor^, and oo 
the methods of detecting water in wine. 

Fnncisque Gtaverondter, member of the Legion of Honor, Vice-Preadeot of 
the Viticultaral Society of the Loire, etc (Za Vigitt et U vm, I^s, Librarie A^ricole, 
2fl Rue Jacob), says : " When wine b lacking in color, they hare in some Woical- 
inral districts the baleful habit of giving color to it by means of the juice oT mrrtles, 
elderberries, etc. These falsifications are always to be condemned, are often dtngEf^ 
ous, and we cannot denounce ihera too much. The vint-growers hai-e natural meam 
for increasing the color of wine, tha.1 is, by ihe plantation of varieties of vines, which 
prodtKe wine excessively colored, such as the Teinturier and ibe Corbeau." 

Amotig the other works to which I might refer concernirig artificial cotoration, 
eic., are : " Du vin, etc" by Dr. C. Husson, Vic;- President of ih? Societj- of Phar- 
macy of Mcurthe-et-Moselie, Paris, P- Asselin, Place de i'Ecole de Medidne. 1S77; 
" Guide prai:i]ue pour recannaiirt tt corriger lesfraudet t/ let maladies du vin, mwi d'w» 
IraUi d'anal_yif chimiqut de lous lei vim," by Jacques Brun, h( the Swiss Society of 
Fharmaceuiisls, Paris, Eugene Lacroix, 54 Rue des Saints-P^res; " IT«j to^itliqtut ," 
by Elienne Bastide, pharmaceutist, Bezieri, Imprimerie du Commerc;, 1876 ; "Sw 
la coloration arlifidelle des vim — lur quelquu myjrns de la dkdir" by P. Carles, pharma- 
ceuiist of Bordeaux, Ferel et Fils, 1874; " ConiideratioHs gineralis sur la colo-alion 
artiJicielU del vim; moyeni prali^ius propres ula dicekr," by M. Martin Barbjt, Pharma- 
ceutist and Secretary-General of the Central Council of Hygiene of the Oepanmem 
of the Gironde, Bordeaux, imprimerie. G. Gounouilhou, No. 11 RueGuiraude, 1874. 

None of the foregoing works are of a sensational chiracter. All are intensely 
serious, scientific and practical. 

The work of Dr. Gautier contains, in an app;ndix, valuable official papers, 
among which are laws relating lo frauds of wines, and the lale circular of the Gov- 
ernnicnt, issued for the purpose of urging officers to rigorously enforce the laws, and 
defining what is considered a falsification; also, the opinion of Dr. Bouchardat, Prt>?_ 
feasor of Hygiene to the FaculQ' of Paris, concerning the means to be employed M 
prevent frauds in wines. 

A D1;LTE RATIONS WITH ALCOHOL. 

The use of distilled spirits, as praaiced generally in France in the fortificatioi 
wines, is in the nature of a fraud. The object of iis use is either to prepare i 
for mixing with worthless stuff, or to preserve weak mixtures, which cannot safely b^ 
exported without iu aid. Good natural wines need no fortification. I have six kinds 
of California wines here at present, which had not been prepared for a long voj'age, 
but which I had forwarded lo me from Washington. They have been travelii 
nearly all the lime since May. by rail and sea, across from San Francisco lo Wa| 
ington, changing cellars in Washii^ion, rail to New York, by sea to Liverpool, \ 
rail and steamer from Liverpool lo Paris, twice changed here from hotel to hotel; 
every bottle turns out an improved wine, which pleases the most fastidious French- 
man, and even the Americans, who prefer to buy the same wine under a French label. 
The Zinfandel is a deliciuui wine, as every one attests. My resUurateur insists ttu 
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it is Bordeaux wine. The Burgundy was compared with wine oF that class here, e 
the difference was that it was a lr///e s/renger, a defect cured on the instant by ihi 
addition of a few drops of water al table. The Riesling proved a great surprise; it 
had improved so much that a critical French connoisseur, to whom I gave some, 
could not find nnjthins; to say, except in unqualified praise. 

The majority of French wines would require fortification with alcohol to have en- 
dured t\ih test, because, in real truth, the majority of French wines are imperlea, 
weak ami unmarketable until they hai'e been doctoied. This is a hard truth for the 
affected American connoisseur to swallow, but not so hard as it would be (or him lo 
swallow some of the ingrcJients of h s fivorite brands before they pass through the 
manipulation of Frencli wine doctors. 

Concerning they're/ of the abuse of fonification with spirits in France, 1 shall 
rely, as I hive done in the ca«e of colorations, upon high aulhority, in order to satisfy 
iny readers. I quoted from French doctors sometime ago; now I will quote ihe 
President and Ministry of France. In the project of a law, relating lo the vinage {for- 
tification) of wine, presented to the French Assembly by Mons. Leon Say, Minister 
of Finance, in the name of Prcsidenl MacMahon, July 27ih, 1875, 1 find the fol- 
lowing expressions: 

■'Gentlemen : The village is a usel'u! operation, without doubt, when it has for 
its object, by a slight addition of alcohol, to secure, from all danger of alteration, 
wines loo feeble to be preserved. It is for this reason tliat the law of April 28th, 
I8IG, established the precedent of exempting from the lax of consumption (Internal 
Revenue) the spirits added to wines. 

" But, in the presence of the abuses of which ihia exemption becatnc the source 
and of the great prejudice which resulted from it to the Treasury, the privilege of 
vinagc, free of tax, was restricted in 1852, to seven depanmcntsof the South ol 
France, and it was ncccssarj-, in 1864, lo suppress it completely. All addition of alco- 
hol to wines, carries with it in consequence thereof, under tlie present laws, the pay- 
ment of the tax of 125 francs per hcctohtre {nearly $1 per gallon), and even some- 
times a tax oi 175 francs (about $1 25 [ler gallon). • • • -pjjg 
only exception to this rule is in the case of additions of alcohol to wines destined for 
exportation to foreign countries, and provided lh.it the mi.tture is operated at the port 
of shipment, or at the point of departure, at the very moment of exportation." 

The proposed law was to effect a reduction of the tax on alcohol added to wine 
for French consumption; it is still before the French Legislature in a modified form. 
The abuses, which the Government refer to, as exisiing prior to the suppression of 
vinage, and which led to the suppression, slill exist for wines exported from France. 1 
think thai I am not unjust to French wines, when I respectfully surest that laws, 
similar to the French laws pertaining to falsifications and abuses of fortification, should 
be adopted and enforced in the United States against all wines and liquoR, and par- 
ticularly against those French wines, which the laws of France would not tolerate for 
home consumption. Notwithstanding the fear o( arrest and punishment, the frauds 
in France go on, as the arrests and convictions prove; is it not, tlten, probable that 
there would be found intcresiting work for our chemists, if called upon to examine 
the wines shipped to us under circumstances which enable frauds to be perpetrated 
with impunity? No wine should be permitted to be shipped to the United States 
' without proper precautions againsl falsifications, which can be provided for through 
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[he regulations of ihc Consular offices, and none should be periniucd to CQier and di- 
culatc in our countn-, which a nation, so experienced in wine-drinking as France i>, 
will not permit to be used by the French people. 

The frauds of mixing water with wine are also admitted by the GovemmcnL 
In the same document quoted last, after enumerating certain proposed restrictions, 
limiting the privilege of fortification at reduced rales of taxation by the condition 
that wines shall not be alcoholized above fifteen per cent of toul strength, except on 
payment of double taxes for any excess, I find the foUowiug expressions ; 

" Notwithsunding the restrictions which have just been enumerated, it is to be 
presumed that the practice of fottifica;ion, with reJuciion of taxes to 30 francs per 
hectolitre, in principal (37 francs 50 centimes with decimes included), will be carried 
on upon a large scale, since, for an addition of 3 per cent, of alcohol per hectolitre 
of wine, there will be due to the Treasury only one franc and an eighth. We may 
expect, therefore, for this reason, a certain increase of receipts ; but it must not be 
lost sight of that a great number of speculators will direct the operations of fortifica- 
tion so as to raise lo at least fifteen degrees the alcoholic- strength of all their wines 
which they intend to have used in blending {coupage), whether in the cities, subjected 
lo a single lax, or whether in the reuil shops, where the doubling with water is so 
favorable to the middleman.' 

The Minister of Finance then pioceeds to show how this encour^etnent to 
fortification will aid ihase who may use it to obtain suflicicnt strength in wines to 
cover a large addition of water, and recommends liiat if the proposed reduction be 
adopted, it be further limited to the wines of 1874 and 1875, and that the privilege 
should cease September 30lh, 1876. In a foot note he gives a demonstration of the 
probable results of the passage of the law as follows: He estimates that 2,750,000 
hectolitres (about 80,000,000 gallons) of neutral wines of the South of France, hav- 
ing a natural strength of 7.5 per cent, alcohol, would be fortified with 250,000 hec- 
tolitres of trois-six alcohol (about 14,000,000 gallons of proof spirits.) In this way 
3,000,000 hectolitres of wine having an average strength of 15 per cent, would be 
obtained. Then he says : "If they mix these three million hectolitres of alcoholized 
wine with 2,800,000 hectolitres of acid wines of the centre of France, containing 7.5 
per cent, of alcohol, they will obtain a mass o! 5,800,000 hectolitres of wine at 1 1.38 
per cent. After this mixture these wines will be able still to support an addition of 2.- 
450,080 hectolitres of water, and the product of this operation will enable them to 
deliver 8,250,000 hectolitres (about 250,000,000 gallons) of wine of an average 
6:renglh of 8 per gent. -Wmitting that the fraudulent doublings with water may ]■ 
practiced only on a half of the quantity fortified, the losses to the Treasury UldjH 
profits of the reduced tax would almost balance each other." ^^k 

The losses are estimated because the water added to the wine would pay no tax 
lo the Government. 

What more serious remark concerning the morality of the wine trade in France 
can I offer after quoting the Minister of Finance ? Recollect that all the frauds which 
the suppression aivtiiage prevents are possible with the exported wines, because there 
is no restriction whatever for the benefit of the health of the foreign consumer. The 
practice of adding water lo wine for exportation cannot be carried to such an extent 
u when for home consumption, on account of ihe necessity for keeping the wine 
good during transportation ; but, in exportation to the United States, the wines can be. 
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alcoholized up lo 21 per cent., if required, and watered in our countf)' l>efore con- 
sumption. The cost of German alcohol in bond which pivs no duty wh;n e.tporled 
in the form of alcoholized wine, is very liitle — less than thirt)- cents a gallon of proof 
spirits ; the exact figure I have not at hand at this moment. IT the United Stales 
should tax all wine for its excess of alcohol above natural strength the same as distilled 
spirits, the wines we drink would be much belter, because the French houses could not 
then afford to add the spirits, and the American houses could not well afford to add 
much at home, because then they would have to pay the interna! revenue tax. How- 
ever, two gallons of proof spirits, worth about two dollars and ten cents, would fortily 
(en gallons of water. How much of such business is done in America is a problem 
for future consideradon ; but it is self-evident thai, if done at all, the government haa 
a right to compel it to be done with American spirits that have paid taxes, or exact 
the proper import tax upon the quantities of German spirits added in France, 

Again, the French Minister of Finance, in the same document says : " How- 
ever, we carmot fail to recognize that the fabrication of imitations of viit dt liqmur 
and of vermouth, and that the preparation of alcoholized wines, destined for exporta- 
tion, constitute an industry that we cannot hinder without favoring foreign products, 
which begin to compete with our own in the interior markets, and wi'.hout affecting 
our exportations. Therefore, the Administration has been lead, in the absence of 
precise provisions of law which may serve as rules of acdon, to grant to manufacturers 
of imitation wines and vxni dt liqueurs, as well as to wholesale exporting merchants, 
concessions, more or less extended, which, being without legal sanction, have given 
rise to such abuses that we have found it necessary to return, in certain respects, to 
the rigorous observance of actual legislation." 

It is ihb kind of trade which France has encouraged, as the Minister of Finance 
admits, that the United States is now asked to still further foster by a change in the com- 
mercial tariff. Can I add anything more forcible against the proposition than what is 
contained in Mr. Leon Say's document? Can I add any stronger argument in favor of 
laws on our part to discourage such trade? I think that I shall be able to show, before I 
finish these subjects, that we do need a change in our tariff, and that the greed of 
these French manipulators of vins dt cargamn and adulterations has done us some 
good by calling our attention to the kind of change we need. We need a tariff that 
will discriminate between all alcoholic drinks that are not true to name and label, and 
against all wines that are not the natural products of fermentation. 

In another paragrapii the French Minister says : " Article 4 (of the proposed 

. law) establishes a special rule for the manufacturers of champagne wines. These 

' wines receive, in fact, a light alcoholization, .\lthoujh it is a matter only of a las — 

very small as compared with the value of the wines — we think, nevertheless, that it is 

useful to grant the discharge of this tax in the case of exportation." 

I am making my letter so long that I shall not attempt to moralize upon these 
authorities which I have referred to. I quote them to satisfy those of my readers, who 
don't know a pure wine or brandy when they taste it, that France has become a great 
manufacturing nation, setting the fashi n in mixed drinks for the whole world, and for 
our people especially. Most of the imported wines and " brandies " in the United 
Slates have been prepared by skillful operators, so as to please the senses of taste, 
smell and sight, and even feeling (for the soft feeling upon the tongue and palate it 
what enables hot German alcohols to pass American lips as line brandies and liqueurs). 
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Ii is with these as lUndards that the average American aodenakes to jodge ol At 
meriu of pure native wines, which vould be drank readtlj in France^ but vfak^ 
niuit be doctnred by the imponcts, mixed with French cui de eargautm and labeled 
with French fashionable ^quetles before the American will use ibem. I hope that 
llie Pre» will genctally give some aliention to the true merits of this trade ia FreDCh 
tiquore, whicii we are asked to encourage. 

Tlic ample truth is, as 1 have siid before, that France does not produce a taige 
qoantily of fine wines, and that the whole amount of all kinds of wines and brandies 
produced legitimately is not suiEcient to supply home consumption and the fore%n 
trade. The production is rapidly decreasing ; where, then, is ihe merit in the 
demand tlial wc should pass laws to increase her esports to our couniry ? There ii 
no excess of pure wine in France; but there ire thousands of merchants and manu- 
faciurers ready to send us c(^nacs made from alcohol of beet roots and potatoes, and 
wines " doctored " in secret, l!ie methods of which they refuse to reveal ^ 



The best publications which I can lind treating on the practical methods and 
rules for mixing, blending, and producing vim de cargaisons, and all sorts of imita- 
tions of wines, liquors and spirits, are the following : 

Train Thiorique et pratique de vintficaiion, etc., by L. P. Dubief, manufacturing 
distiller: Veuve Paul Chaumas, Bordeaux ; Manuel praligue dts negocianlr en vinsel 
ipiriteux, etc., Paris, office of the Mmilear Vimcole, 6 rue de Beaune ; Lt par/aU 
mailre de ckai, etc., by Peyron, Paris, Magnin Blanchard & Co., No. 3 rae Honori 
Chevallier; Amilioralion des liguides (one of the series of the Encyclopidie-Rorel), 
Paris, Librairic Encyclopddique de Roret, No. 12, rue Hautefeuille ; Chauffagt dti 
vim, etc., by Giret and Vinas, Paris, Librairio Agricole, 26 me Jacob ; DistiUtUnf^ 
Uquoriste, {Encyclop«klie- Roret) ; also ihc better known works of Ladrey, Boiri 
Maumend, Duplais, Vergnette-Lamotte and others, all of which can be easily obt 
by application to any of the leading French bookstores. 

The par/ail mailre vi a perfect text book, composed after the manner of a woi 
on algebra, with rules, examples and problems to work out. The Manutl pratifi 
contains, besides rules concerning coupages,a\\ the necessary information for a fi 
understanding of the French system of octroi and the relations of the merchant to |] 
Government of France. 

Dr. Le Canu's work, Elude sur let raisins, leurs produils tl la vinificalion, 
Edouard Blot, 66 rue Turenne, contains interesting analyses of the juice of g 
and records of experiments. 

Dubicfs work, above quoted, has thirteen pages devoted to the subject— me| 
ods of imitaiing all kinds of wines with one kind of grape. 

The Amilioralion da liquides and the Dislillaleur contain advertisements of « 
of such chemical compounds for perfuming, flavoring, aging, etc., wines and spiriq 
such as the /j^wur 7>arrt>r«/, which I have before referred to. The other works, 
especially the Manuel pratique, gives pages of advertisers, who h.ive Flcur de Bordeaux, 
Fltur de Bourgogne. and such things useful to the French manufacturer of adulterated 
wines and imitations. These works avoid mentioning colorations forbidden by law, 
and the quantilies of water that may be used in certain mi.ttures ; suchthingsare left 
for pnCTical and secret experiments. 1 will Hnish this letter by quoting a few extncts 
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^B from tho ^laiiur! pr.iiiqui, which Lioj been pub lislied uiiderilie auspictsof as high a.a 

■ atilhority as ihe M^aittur VitueoU of Paris : 

■'Suppose ilial at Bcrcy (the Paris wine quarler) they wsh to make a wine capa- 
ble of being sold at the counter under the name of Pttit DoiJeaux. We will take: 

Macon wine 10 hectolitres 

Narbonne, or Tavel wine 10 ■' 

Ain (Bugey) " 10 

Diyandhard " 10 

Toul 40 hectolitres 

" In the Gironde (Bordeaux), they send to England, under the name of Bor- 
deaux, the following coupagc .■ 

Bordeaux wine 18 heaolitrea 

Spanish " 3 " 

Dark red wine of the Midi 6 

Alcohol 1 

Total 28 hectolitres 

"To cure a wine with an earthy taste: 

Wine with earthy taste 2 hectolitres 

Red wine of good taste 4 " 

Vin Muet 6 litres. 

Add Fleur de Bourgggnc, or de Bordeaux, 

Vin Muet is the terra applied to grape juice, unfermented, preserved by means 
of sulphurous acid fumes. 

No.v, for the special gratification of our connoisseurs, who "never drink anything' 
except fine wines of France," I will conclude this letter by quoting from the same 
authority the following; 

" We will finish this chapter by giving the formula for several imitation wines, 
composed either for exportation, or to flatter the vanity of consumers who desire to 
drink, at cheap prices, an appearance of renowned wines. 

BURGUKDY. 

Roussillon, or Narbonne 55 litres 

White wine 25 " 

Old Red Alicante 10 " 

Old Sherry 6 " 

Vin noir of Narbonne 5 " 

Total 100 litres 

CHAMBKBTIN. 

Narbonne, or Roussillon 7S lilrea 

Red Alicante 10 " 

Sherry 5 " 

Malaga 6 " 

Madeira 5 " 

Total 100 litres 

k ^ 
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BOBDEAUS. 

Karbonne, or Roussillon flO IiWIl 

While Wine of good quality : 26 " 

Old Red Alicante 12 •• 

Old Malaga 3 - 

Total 100 litres. 

CHATEAU HARGAUX. 

Old Narbonne 47 lino. 

Light White Wine 20 " 

Sherry 10 " 

Red Alicante 20 ■' 

Malaga S " 

Total 100 litres. 

SAUTKKNE. 

Old White Wine 55 litres. 

Dry " " 26 " 

Sherry -. . . . 10 " 

Madeira 10 " 

Total 100 liUM. 



It will be seen that the base of the above imitations is a mixture or cheap wines 
of the Midi, alcoholized, wiih flavoring of rich wines of Spain. At the present time, 
the heai7 red wines of Spain take the place of the Roussillon and Narbonne, on 
account of the increaseJ price of those wines, caused by the decrease of the crops of 
the Midi by reason of phylloxera. 

C. A. W. 



General Statistics and Facts pertaining to Production, 
Consumption, Importation and Exportation of \Vines 
in France. 

Paris, November 9th, 1878. — I wish in iliis letter to present, in condensed 
form, some salient facts concerning production, consumption, importation and ex- 
portation, affecting questions of French wine and spirit industries and commerce, 
before entering especially upon the subject of the nature of the commerce between 
France and the United States. The subject matters will be dry reading, but I 
respectfully recommend a careful consideration of them to those of my readers who 
desire to form intelligent opinions, not only concerning wines of present c 
in the United States, but also concerning the sources of supply. 

The French official statistics, concerning production and consumption, are not 
exact; but they are sufficiemly approximate for general deductions and comparisons. 
Tha tables furnished by the Ministers of Finance and Commerce, being prepared from 
reports of diflerem origin, do not agree. Doctor Lunier, in his work on production; *v 
and consumfition, accounts for these differences, as follows ; Certain Mayors of dtSi 
who are called upon by the officers of the Revenue Bureau for information, fea 
that ihe figures given may be used as a basis for taxation, return stalemenU of ^ 
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ics showing less than the ^(ual Ini'.h. The tables of ihc Minislcre of Co 
merce are made up from reporls of ofiidal forrespondents in each canton, who return 
slalemcnis derived from l!ie producers ihcmsclvcs. The aver:ige price of wine in the 
lables of the latter represent the prices realized at ilie vineyards, while the prices given 
by the Minister of Finance are generally those of the wholesale dealers in lowns. 
The StalMqut Genhale shows olher v'ariations. I am inclined to rely generally upon 
the work of Dr. Lunier, because it is the result of comparative study and research, 
and not merely the simple compilation of the reports in one department. The figures 
giving areas of vines, lolal production and average products per heciare (2,47 acres) 
are approximately even, but the prices of the products show in the reports of the Fi- 
nance Department nearly double those in ihc Department of Commerce. For 
instance, the Finance Reports give the average prices of wine per hectolitre, in 1871, 
at 52 francs, and 1872 at 53,50 francs, while in the reports of the Department of 
Commerce they are as followg : 1871, 2G.60 francs ; 1872, 27.50 francs. The former 
prices are, no doubt, those upon which the movements of commerce are based, just 
as I found in Bordeaux the prices current of the Board of Trade higher than the 
prices quoted for actual purchases at the vineyards. 

From the official tables I glean the following statemenlsi The areas in vines 
were as follows: In 1808,4,034,347 acres; 1840,5,000,000 acres; 1862, 6,800,- 
000 acres; 1870, 6,000,000 acres. These areas have been given differently at differ- 
ent times, owing to reliance upon different reports. The figures above arc, however, 
probably sufficiently accurate for any study our people may choose to make of the 

The annual produciion has varied enormously. In 1808, 739,500,000 gallons; 
in 1850, 1,188,450,000 gallons. Then it fell off rapidly until 1854, when the pro- 
dua was only £89,800,000 gallons. This decrease was caused by oidium on the vines, 
which threatened to entirely destroy them, until the sulphur cure was found, after 
which the produciion rapidly increased again, until, in 1857, a normal production of 
910,000,000 was reached. In 1858, an extraordinary produaion of one billion four 
hundred millions was recorded, followed the next year by seven hundred and eighty 
millions. From 18G4 to 1877, the average annual product has been one billion five 
hundred and five million gallons. The crop of 1877 was an average crop, falling 
only about fifteen million gallons short. This year's crop will probably be much 
less. In 1873 there was a short crop, and in 1875 an extraordinary one; the latter 
reaching the unprecedented amount of two billion one hundred and nimty million 
gallons! 

The phylloxera, oidium and other diseases, are now affecting the wine production 
seriously, notwithstanding the increased demand for wines has caused the culture of 
the vine to be pushed to the greatest extent in all places where it may succeed, in 
order to provide against the failures in other places. The net decrease in the areas 
of vineyards shown in one year — 187C to 1877 — is 50,000 acres, according lo 
official reports ; but this figure is only a statement of the excess of vineyards actually 
abandoned, over new vineyards. At least 1,000,000 acres, or 2,000,000,000 vines, 
liave been ruined, so far as production is concerned, and the crop this year is less than 
the average, wherever the vines ate producing. 

I have given the foregoing statement in American wine gallons, the heaohtre 
being the unit for large estimates here. Heietofore, 1 have frequently referred to the 
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hectolitre as containing twenty-two gallons, which is the estimate in Imperial 
gallons, English measure ; the proper estimate for us is 26.40 gallons. Our 
wine gallon contains 3.78544 litres, according to the regulations of the Con- 
sular Offices. This estimate causes the gross amounts given above to seem much 
la^cr than generally given, because ihey are usually estimated in Imperial gallons. 

During the past ten years, the average product of wine lo the acre in France has 
been 2G0 fiallons ; the average price at the vineyards, eigiiteen cents per galloa. The 
average price in commerce has been about double the original cost. The cost of 
handling, preserving, and disposing of wine, after it has been produced, is very great, 
when compared with the cheapest prices at the vineyards. 

THK WLNE PRODUCT OF EUROPE. 

For the sake of comparison, I will give a single statement, in round numbers 
(American wine gallons), of the wine products of the wine-growing countries of 
Europe, for average years : 

France 1 ,505,000,000 gallons. 

Spain 523,000.000 

Portugal 130,750,000 

Italy , 810,050,000 

Austro-Hungary 675,300,000 

Germany 15fi,900,00O 

Switzerland 10,460.000 

Russia and Turkey 52,300,000 

Greece and Cyprus. 26,150,000 •' 

Roumania 15,090,000 " 

Total average annual European product 3,230,900,000 galtoos. 

CONSUMPTIOS OF WISB IN FRANCE. 

The vast variations in the annual productions of wine in France have very little 
effect upon the quantities exported, though they affect, to some extent, the imports. 
These variations affect, quite considerably, the question of home consumption, though 
there is no direct ratio of comparison. Wines in France are, more or less, kept in 
cellars to improve by age. Much is kept until two years old; also a large stock of 
superior wines for a longer lime. But the great bulk of the wine product is of very 
ordinary quality, is sent to the manipulators, who blend it and water it, and is not 
kept long. The stock on hand, however, is always large enough to make up ordi- 
nary deficiencies of exceptionally short crops. The stock, however, is higher priced 
than the ordinary cheap wines of ordinary years; hence the great manipulators use it 
as economically as possible. 

The aatisiics of consumption, per capita, are based upon the receipt of taxes 
upon the wine as it passes the Octroi officers, and enters into circulation. Hence if, 
after a year of short crops of wine, the amount apparently consumed as shown by 
octroi receipts, is smaller than usual, it does not follow that the quantity of liquid 
called wine, actually consumed, is much less than usual. Where wine is abundant 
and cheap, there is less temptation to water and adulterate it; when it is scarce and 
dear the temptation is not less understood than the fact of fraud itself. Hence it is 
not in the interest of any wine-producing and wine-consuming nation, the product of 
whose wines is not very much in excess of the consumption of its own people, to cre- 
ate a laige and growing foreign demand for its wines. France would be the greaiesi 
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sufferer if her merchanls should succeed now in increasing largely Uic exportation of 
\vincs, because ibat would materially alfect [he stocks on hand and the prices in the 
market. 

The consumption of wine in France his been steadily increasing ; all thecxcess 
of each year has been easily disposed of; old wines in store are becoming rarer; 
the product is now in danger of rapid decrease. The present supply is shown to be 
deficient by the esisience of so many frauds, imitations and adulterations ; the 
demand for the wine has practically slopped the distillation of wine into brandy ; the 
brandy supply is very small, while the consumption of alcohols is \'astly increased ; 
hence, France will have, for some time to come at least, no excess of purt natural 
wine or brandies to export, and will have no need of any increasing market ; hence, 
also, foreign nations cannot expect to call upon France for any considerable increase 
of shipments of pun wine and brandy. I will show, by and by, that the commerce 
is now too large for the supplj'. 

In estimating the quantities of wine consumed in France, Dr. Lunier gives the 
following comparative statements, estimated in hectolitres, as average results for each 
year of the periods indicated : 

1829-1838. 1864^1873. 

Production. 33,800,000 69,400,000 

Importation 2,000 400,000 

Total resources. 33,802,000 59,800,000 

Exportation 1,250,000 2,600,000 

Converted into vinegar , 550,000 300,000 

Distilled 8,500,000 5,400,000 

Quantity upon which taxes of consumption were paid, .. 13,000,000 2.') .400.000 

Quantity consumed free of taxes 6,600,000 19,500,000 

Leakage, fraudulent consumption, etc 3,902,000 6,600.000 

Total 33.802,000 50,800,000 

Total of last three items— few,?- consumption in France. . . 23,602,000 51,600,000 

The last three items together approximately represent the average quantity of 
wine consumed annually during the above mentioned periods. Wine is consumed at 
the vinc>'ards free of ta.\ation. Portions are also accounted for by fraudulent sales, 
wherein the government is defrauded of the amount of taxes thereon. These figures 
represent the actual and natural wines as produced at the vineyards; by the system of 
rfifabui/a^; (watering), coloration and fortification, the amount consumed is probably 
increased at least one-fourth in volume before it reaches the consumer. 

The important tacts to notice are that while the production of wine increased 
25.600,000 hectolitres annually {676,-t40,000 gallons), the increase of exports was 
only 35,052,500 gallons; yet so great was the growing demand for home consumption 
that the quantities converted into brandy, alcohol and vinegar, were greatly decreased, 
and the quantities of wine imported increased from 56,800 to 10,560,000 gallons. 
The decrease in the quantities converted into alcohol, brandy and vinegar, was two 
and a half times greater than the increase of exportations. Hence there could have 
been no excess of wine, because, if so, more would have been turned into spirits and 
vinegar. Meanwhile, also, the price of wine has been constantly rising. 

During this time the supply of distilled spirits has also increased, notwithstanding 
the decrease of distillation of wine, from 976,500 hectolitres in 1840, to 1,480,233 



hectolitres in 1873; in 1840, 900,000 were from ihe ^ape, and only 76,500 rrom 
beet rootis and other substances, while in 1873, only 373,21)3 were from the grape, 
and 1,112,971 were from beet roots, elc. An immense quantity of imponed spina 
was also used in the bonded warehouses, to manufacture for the foreign commerce 
imitation liqueurs, cognacs, kirsch, absinthe, etc. 

The m^n deduction, which I draw from these facts, is that home consumption 
increases in such a rapid and forcible manner, probably because means of transporta- 
tion are improved, that the foreign market cannot be well supplied; and that the de- 
crease of distillation of wine and increase of importations indicate that the supplies of 
wines produced in France are too small to satisfy the demand. The commerce in 
so-called cognacs has increased, yet the production of genuine brandies has decreased 
because wine is worth more to manufacture of vi'n de cargaiton and cheap coufagn 
than to the distillers. 

Since 1873 the exportation of wines has increased to about three million hec- 
tolitres annually; meanwhile, however, the great increase of imports shows that more 
wine cannot be e.tponed without creating a deficit a' home. Increased exportation 
has also caused directly an increased importation, because most of the wines exported 
are merely mi?:tures of Spanish and Italian red wines with the poorest quaJitiesof 
French white and red wines. 

During the period 1829-1833. ine average consumplion of wine in France /«r 
capiia was 63 litres annually, or about 17 gallons. During the very small crops from 
1850 lo 1855, the consumption fell down as low as 31 litres; but as soon as noi 
production was restored, it increased rapidly, until, in 1872 it was 126.6 litres, 
galloas/er (apUa. 

These figures, however, do not fairly represent the consumption of the wii 
drinking communities. France, by reason of its intricate system of octroi taxation, 
is divided up into many different commercial parts, each of which is commercially 
foreign to the other. Wine cannot come from Bordeaux lo Paris, or to any other 
fjace in France, without paying taxes of entry, just as though the places were foreign 
countries. For instance, a box of books which I brought from Bordeaux to Paris 
had to be smashed open in the Paris depot, to sec wheiher I had not srau^led a few 
bottles of brandy or wine. It is as much trouble to get into Paris with baggage froiD 
Bordeaux as it is from New York. Hence it is that in districts, especially in thenorth 
and northwest of France, where no wine is produced, ver)' little is cor«omed, except 
in large cities. Franco needs a commercial treaty between Bordeaux and the Nor- 
mandy Provinces far more than she needs one with the United States. It is an exten- 
sion of commerce within France, caused mainly by improved railway transportation, 
that creates the increasii^ consumption of wines, and which tends lo make it 
more difficult each year for France to supply pure wines in sufficient quant[tt< 
satisfy foreign demands. 

The ^r ffl/iVa consumption of wine is greater in the wine-drinking 
tics than the figures above indicate, based upon the population of all France, 
way facilities and a special treaty with Spain increase the supplies for the 
market, hence the remarkable progression of the per capiia consumption 
From 1841 to 1850 it was 100.5 litres annually; in 1873 it was 221.2 li 
60 gallons. 
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In L}-ons the consumption />!r capita during 18Q5-69 wds about 5d gallons annu- 
ally. In Bordeaux, during the same period, 53 gallons, and 67 gallons in 1871. In 
the Heraull. before the great ravages of the phylloxera, it was 65 gallons. In Mar- 
Beillcs it is about 45 gallons. 

In the nine northwestern departments the average consumpiion in 1873 was only 
four gallons ; in 1859 it was only two. In the eleven northern departments, includ- 
ing Paris, when the figure was CO gallons, the entire average is brought down to 23 
by the small quantity circulating in the other parts. 

In a former letter I explained how it is that in the places where the least wine 
is consumed the consumption of distilled alcohols is greater and the evil results 0| 
intemperance more marked. 

A:i I have remarked before, these figures of consumption are based solely upon 
the quantities of wine produced, taxed, etc., and must be increased by the amount of 
water, alcohol, etc., added before consumed. If the production of natural wine were 
equal to the present demand, the figures would probably be much larger, while thj 
actual demand of consumers might not be increased, — there would be less adultera- 
tions 

CONSUMPTION OF WINE IN OTHER COUNTRIES. 

The following statement of per capita consumption of wine in other countries 
will be interesting to note: Italy. 32 gallons; Portugal, 22; Switzerland, 13; 
Austria, 14 ; Spain, 8 ; Wirtemberg, 5, 

In countries like Spain, the working class use common alcohol, diluted and 
flavored with anise seed, as a common beverage. The poverty of masses of people 
always reduces the consumpiion of wine and increases that of cheap alcohols. 

CONSt/MFTION OF SPIRITS. 

I have already touched upon the production of distilled spirits, and shown how 
it has increased in France, while at the same time ihe distillation of brandies and 
alcohols from wine has decreased. The main source of production now is from the 
beetroot. In the tables of production there is a distinction made between alcohol 
from beet roots and alcohol from vtilastes, but it should be understood thai the 
molasses is chiefly the product of beet roots. The process of distilling is differenr, 
however. In the first case the spirits are distilled from fermented beet root ; in the 
latter from molasses or syrup, which forms the residuum after the crystallization of beet 
sugar. 

It is more difficult to obtain satisfactory statistics of the consumption of distilled 
spirits in France than that of wines. To illustrate this, 1 will refer again to Dr. 
Lunier, rather than to ihe government reports. He gives a table showing the 
amounts upon which taxes have been paid, and tlien says ; "To the preceding figures 
one may. with safely for the whole of France, add about a fifih part for the consump- 
tion en/ratKhise and fraud." There is a certain quantity allowed to be consumed at 
the distilleries free of ta.x, or en /ranchist. He estimates, however, the consumption 
for 1878 at 1,024,085 hectolitres out of an average production, during ten y^rs, of 
1,409,754 hectolitres. In the wine producing Department of the Gironde (Bordeaux) 
the per capita consumption, in 1873, was ; Distilled spirits, 1.36 litres ; wine, 180 ; 
beer, 3.73. In the I'aa-de-Calais. along the coast of llic British Channel, the ri;^res 
were: Spirits, G.34 ; wine, lO.H ; beer, 152.79, In ihe Nord, north of Paris ; Spirits, 



4.C5 i wine, 9 ; beer, 220. In Illc-ci-Vilaine, also in ihe north -. Spirits, 3.48 ; wint, 
lO.C ; cider, 247.11 ; beer, 3.33. In l!ie Sein; Inferieiir, west of Paris, the spirils an 
increased lo 10 litres. In the Charente (llic co^ac countn) the figure is only nine- 
tenths of a litre, or about one bottle per annum to the inhabitant. The people haw 
plen'y of wine in the Charente, and the fact that they drink so little spirits is a ^ 
prool that wine does not excite them lo its use, notwithstanding it b so laigdy pro- 
duced where they live. Of course, if the whole quantity used enfranchise were knoirn. 
the figure would be larger ; but the associated statistics of health and the small pro- 
portion of evil results from intemperance, prove at least that, if ihcy do dnnlc brandies, 
they do not suffer evil consequences. Tiie statistics are decidedly in favor of either 
the wine, or the spirits distilled from wine ; and very much a^inst badly fermented 
ciders and common alcohols- 

IMPORTATIO.NS. 

I have procured copies of statistical reports, books and laws pertaining lo rhe 
general commerce of France; also tabulated siatcmenis from the customs offices d 
certain of the most important departments, such as Bordeaux, Cettc and Marseilles, 
in detail. Concerning the tariff on imported wines and spirits, however, I will q ote 
from letters furnished me by the United States Vicc-Consul at Bordeaux arid the Con- 
sular Agent at Cette, translating where necessary, as follows; 

"Consulate of thb United States of Ahekica,) 
BoiLDEAi'x, SepL 27lh, 187a | 
" Mv Dear Sir: The following is an exaa copy from a tetter, just received from 
the Director of Customs at this port. Yours very traly, 

■■ L. A. Price, U. S. Vice-Consul. 



" MoNSiEtJR.LE Consul: I have the honor to indie 
o your letter of September 20th. the ta.xes applicable to 



e to you below, in response 
vines imported into France: 



" Ordinary wines, of European origin or iif extra European origin, imported 
directly from the country producing them, five francs per haloUlre; or extra Euro- 
pean origin, imported from the nUrcpols of Europe, five francs per htct. "'filus, three 
francs per 100 kilogrammes, gross weight. 

■■ Vtns de hjutxtn, of European origin or extra European origin, imported di- 
rectly from the country producing them, twenty francs per hecloliire; of extra Euro- 
pean origin, imported from the entrepols q( Europe, twcniy francs per Art-/, fi/us. three 
francs per 100 kilogrammes, gross weight. 

" According to the terms of the law of December 30th, 1873, these taxes are also 
increased 4 per cent. 

" TARIF CONVENTIOSCL. 

" Wines of all kinds. 30 centimes per Atci. 

" The wines of Spain, both ordinary and liqiuuri, follow a special rule, and are 
taxed, all extraordinary and additional duties included, at the rate of three francs, 50 
centimes, per hecloliire. 

"According to the terras of the law of May 8ih, 1860, foreign wines imported 
under the conditions of the general tariff, and containing more than 14 per cent 
alcohol, must be subject, also, to ih^; duty upon alcoh9l for the quantity of thai tiqi 
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ihat limil. Foreign wines must pay, also, the same laics of consumption 
as the French wines ; but the collection of these last tases is entrusted to the service 
of indirect contributions.'' 

The following is iranslaled from a letter written, in reply to my inquiries, by 
Mr, J. S. Nahmens, United Siaies Consular Agent at Cette : 

■' Wines consumed in France are considered, with respect to taxes, as ordinary 
wines when containing up to 15 degrees of alc<ftol, 

' ' Above 1.5 degrees, and up lo 21 , they are subjected to a double tax of con* 
Bumplion for each degree of alcohol in excess. 

"Above '21 degrees ihey are considered as spirits and subjected to the tax upon 
alcohol in accordance with their degree of strength. That is to say, a wine of 22 
degrees, for example, pays the tax upon 22 litres of alcohol for each hectolitre (lOO 
litres) of wine. 

" For exportation, wines are fortified free of lax, whether with native or foreign 
alcohols, in the bonded warehouse {tnirepol de Douam) 

" The alcohols of the United Stales have been for some time quite shut out ol 
this place, iheir price not being able to support the competition of the German 
alcohols. 

• ■ However, no foreign alcohols can be used to fortify wines for the interior, by 
reason of the taxes of consumption which are imposed upon them and raise ihem 
above the prices of native alcohols. 

" German alcohols pay a duly of 15 francs per hectolitre of pure alcohol ; the 
American, as well as those of al! other nations which have no treaty of commerce 
with France, pay 30 francs per hectolitre." 

I'rom ihe above it \vill be seen that, respecting wines, the French have two good 
provisions of law which the United States should imitate, viz t Increased tax for wines, 
extra European, imported from some European warehouse, and the tariff of alcohol 
upon the excess contained in wines above 14 degrees. We should discriminate in 
favor of pure wines in the same way, and lax Spanish wines coming from a French 
warehouse at higher rates ; we should also add the alcohol lax to the villainous sher- 
ries, pons and fortified mixtures that come from Cette, Marseilles, Bordeaux, Havre, 
Hamburg, etc. We have been making, laws to suit importers ; we should begin to 
make them tosuit home producers and consumers. The consumer must not be car- 
ried away by all the nonsense about reducing duties, when it is a question of shutting 
out spurious wines and spirits. When I was in Cette, I was told hy- one of the lead- 
ing exporting houses tlat they olien fonified wines for the United States up to 20 per 
cent, of alcohol. This is done, no doubt, to order, for the benefit of houses that get 
the cheapest wines of Bordeaux, and blend, watc and fortify ihem in New York and 
other large cities. The alcohol obtained in this way comes in under the wine duty 
of 40 cents a gallon, instead of $2 per proof gallon. 

The two other important jxiints to notice are that the payment of duties does 
not entitle imported wines and spirits to circulate free in France : hence all talk 
about reducing the French duties in our favor is the purest bosh, and only intended 
as an illusion. German alcohols pay a duty of 16 francs ; American alcohols, 30 
francs. We are supposed to be at a great disadvantage in this respect ; but the dif- 
ference in duty affecfi us very little, because, even with tlie low duty of fifteen franci 
per hectolitre {26,40 gallons), the German alcohols do not enter largely into con- 
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sumption, as I sliall hereafier show. All the commcrck! authorities that I have bem 
able to obtain, all the wine and spirit dealers, say, as Mr. Nahmens says, that foreign 
spirits cannot be used in France in competition with the French alcohols ; neverthe- 
less, the official statistics show that a portion is entered for consumption and pavs 
duty, but in what manner I have been unable to learn. The statistics show, howeva^ 
that the importations are principally for re-exportation, the duties not being paid ; 
hence the difference in duty does •ot materially affect the question of the French 
commerce in such spirits, as it is at present, or may be hereafter. 

The growing imponaiion of alcohols is only a nominal importation, so far as 
French consumption is concerned. Mr. Nahmens says that the reason why ihe foreign 
articles cannot be used to fortify wines with, is the increased cost by reason of dug-; 
this would be a good reason, if there was not a better one, viz.: The one contained in 
the official regulations, which I noticed in my last letter, prohibiting the addition of 
foreign spirits to French wines, except when intended for esportation. It is very cenain 
that the actual consumption of German and Belgian spirits may be accounted for to 
some extent by fraudulent fortilicationof wines for the French market. The increased 
importation, however, is not accompanied by a corresponding increase of quantities 
consumed in the country; but is followed by increased exportation of ihe saine ani- 
cies. Hence, our trade with France in this respect will increase or decrease, just as 
our distillers produce alcohols cheaper or dearer than oLher countries, and ^vil] not be 
affected much by any change in the tariff, unless the tax be taken off altogether, so 
as to let our spirits come into the French markets in fair competidon with beet-root 
products. 

I gave in my last letter the Custom House regulation, which permits the bonded 
warehouses to be used as places for mixing, "cutting," coloring, flavoring, bottling, 
casing, barreling, labeling, etc., foreign spirits, and authorizes re-exportation free of 
all taxes, provided only that marks or labels indicating French origin are not placed 
upon receptacles. It is for this kind of use that American, German, Belgian, and 
other alcohols are imported, and the nominal duly has very little to do with the trade; 
the spirits being nearly all re-exported, after paying tribute to French industry i 
chemistry. 

While I am on this matter of importations of spirits I will give the results of fl 
inquiries concerning the trade in alcohol from the United States. I had learned I 
it was growing in importance; but could find but litile trace of il until I reached 5Iar- 
seilles. There il is increasing largely. Among the questions which I letl there to 
have investigated was one relating to American alcohols. Here is the reply I have.,^ 
received ; 

Marseilles, October 5, 1878. 

"Dear Sir, etc.: # * • • As regards the increase of imports of alcoht 
from Ihe United Slates, it must be imputed solely to the fall of the price of thai article 
in America, combined with a simultaneous rise in the north, which used to supply 
Marseilles with it. Such alcohols have always been in great demand here, as Mar- 
seilles supplies nearly the whole Mediterranean coast with it, and chiefly the Norih 
African coast. Alcohol from the United States is subjected to a duly of thirty francs 
per hectolitre, over and above the taxes imposed upon alcohols and i 
French production. It has consequently lo be kept in bond here, until 
re-exported, and cannot be applied to the forufication of wines for French c 
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tion. Alcohols employed for the latter purpose are, to a certain extent, spirits distilled 
from wine, but mostly the spirits of beet roots distilled in the North of France. 

" During the entire year 1877, only 8,G00 barrels of spirits were imported from 
the United States, whereas, up to September 30tli of this year, 31,013 barrels have 
already been imported. 

■' I have also found out, beyond doubt, thai all of it is exported again to Algeria 
and the Barbarian Coast, Spain and the East ; to the first two named markets in iu 
natural stale, as received ; to the Ea^t, as tau-iU-vtt, diluted with water, etc,, this 
operation being conducted under the careful eye of the Customs service, in the Docks 
and Entrepots, where all American alcohols are kept in strict bond until they are 
re-exported, or the duty of ihiriy francs per hectolitre paid, which is never done. 

" As I have slated before, the remarkable increase in the importation of alcohols 
from the United States, originates solely from the low price at which they can be 
obtained there, which is, for the present, lower than that of French beet root, or Ger- 
man potato, or grain spirits, which heretofore supplied this market. 

"The actual value of American alcohol here is 80 francs per barrel, in bond." 

The foregoing price of American alcohols in Marseilles, about $15 60 per barrel 
— which, I understand, contains fifty-five gallons — is at the rale of about 28 cents per 
gallon. The degree of strength I have not learned. Such alcohols, added to the 
wines called sherry and Burgundy port, shipped from Marseilles to the United States, 
pay only the wine duly of 40 cents; hence the cost of pulling them in circulation 
among our people in such form is only about 70 cents per gallon — 80 cents at most. 
The same spirits, if noi exported to France and re-imported in this way, would have 
to pay an Internal Revenue lax of 90 cents per proof gallon, and the first cost of cir- 
culating them would be about %\ 05. 

Inasmuchas France does not and will not actually consume any of these importa- 
tions from the United Stales, and the rate of duty does not materially atfect the trade 
as it is, it seems to me that what the American interests require is commercial treaties 
with countries where France finds a market for them, and not with France. 

I was informed at a distillery in Chicago, last spring, that this trade in American 
alcoiiols was increasing, but the distiller did not know what became of the goods he 
sold. Purchases were made at the distilleries by the agents of foreign houses. Ii is 
fortunate for the consumers of the so-called French eaux-de-vie on the Mediterranean 
coast that our corn spirits, are taking the place of German potato spirits, the latter 
containing a greater proportion of amy lie alcohol (fusel oil). I see no reason why the 
United States cannot build up a trade direct with the countries supplied from France, 
and so save to the consumers the cost of the French manipulation. 

The last remark may also apply to the supplies of eaux-dt-vK-autrts furnished to 
the United States by France, made from common German alcohols, which have to 
pay two dollars per gallon duly; whereas better and cheaper com alcohols could be 
used in the United States, with an Internal Revenue lax of only 90 cents. The vast 
difference in cost is paid by ihe consumers for the privilege of drinking foreign labels. 

Before giving statistics of the imports and exports of Franca, I will try to explain 
some of iheir most important features. These statistics are kept under two heads: 
" Comvurct Ghteral" and "Commtrct Special." 

With respect to imporiations, the columns ol figures under the head of "General 
Commerce" indicate the total amounts received within the period for which the scatis- 
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tics are given ;lhose under ibe head of "Special Commerce" indicate llie quantises upon 
which duties have been paid, or which are called " quantities entered for consump- 
tion," it being assumed thai when taxes are paid the articles are to be consumed in 
Che country. It happens sometimes thai the figures under the last head are ia^er 
than under the first, which is accounted for by the fact that some of the stock of pre- 
ceding; years or periods, held in bond, has been passed into consumption. 

With rcspea to exportations, the figures under "General Commerce " indicau 
the whole amounts exported, whether of French or foreign origin; while under the 
head of "Special Commerce" are the figures indicating; marchaniises francaiset, tm 
frandsets; this latter expression means liiat the goods are either of French origin, or, 
if foreign, have been entered for consumption and nationalized, duties on lliem paid 
(/rancisies), or such as have been entered free of duty and re-exported. In tlje case ol 
eiponaiion the difference between the figures in the two columns indicates the quan- 
tities, which arc certainly of foreign origin; though not always the full amount of such 
articles, because in some cases a portion of them is included under the head of "Spe- 
cial Commerce." as francisas. In respect lo spiriis, the difTerences of tlie figures 
tell quite exactly the quantity of foreign alcohols exported, because, as I hav« shown 
such alcohols seldom are actually entered for consumption, duty paid. In respect to 
wines the rule is somewhat different. The duty on wines being verj- low, and in the 
case of Spanish products only three Irancs and a half per hectolitre — less ihan three 
cents per wine gallon, the manufacturers of vins de cargaiion and imitation wines pre- 
fer to pay the duty and operate their couf>agts, where their methods may not be under 
the inspection of public olBcers. Hence, although Sjanish wines are largely used in 
the prepjaraiion of wines for exportation, nearly all ihe quantities exported appear 
under the " Special Commerce " as marchandistsfrancaisfs, ou francisees. The figure) 
relating to importations of wines, show that about seven eighths are entered for con- 
sumption in this way. 

In the official records and reports of the Customs Service, dislilled spirits are 
enumerafed under the following heads, separately : 1. Eau-de-vie de vin (brandy), in 
wood; 2. Do, in bottles; 3. Eau-de-vie de cerises (V.itsch) ; 4- Eau-de-vie de milaisi 
{rum, tafia, etc ); 5. Eaux-de-vie aulres ; 6. Esprits-dt-louU-sortt. All are estimated 
in quantity, according to the contents of jiure alcohol ; hence, lo determine their 
aaual volume when sold for consumption, ihey must be reduced lo proof spirits, aboui 
doubling the quantities given. This must be remembered when ailention is given to 
the statistics of spirits. 

All the taux-de-vit are so styled, in distinction from esprits-de-toutt-sorU, because 
ihey are already prepared, or in condition for consumption as drinks, while all com- 
mon spiriis and alcohols, in iheir natural condition, are classed under one head as 
"spiriis of all kintjg." The Mu-v-rf-ii/V-aH/wj include all alcholic beverages (spirits) 
not included in the first four items, brandy in wood and boitle, kirsch and rum ; in 
other words, they include all the spirituous drinks, genuine, imitated and adulterated, 
the alcohol of which is admitted not to have been distilled from wine, cherries or 
cane sugar. 

I have studied the bearings of these disiinclions of general and special commerce 
and the divisions of spirituous drinks, in order to learn from official sources as much 
as possible concerning Ihe true nature of the exports of wines and spirits from France 
to the United States, in addition to special investigations of the actual sbipmunts i 
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Generally, whal appears in ihc French Ciislom House records as tanx-de-vic autris, 
expnrtcd to the United Stales, appears in the invoices of merchants simply as cognac, 
absinthe, kirsch, etc. The regulation of the Cusloms Bureau here, which I quoted in 
mj- lact Iciter, while it permits the manipulation, coloring, packing, etc., of fore^ 
alcohols in bon;i, does not permit them to be marked as of French origin ; hence 
they appear in French statistics of cxportations as caux-dt-vie aulres, while in the com- 
mercial pap:rs, and afier they reach their destination, they are desig^iated as genuine cog- 
nacs, eic, with impunity. There are, of course, no exports of eipnts-de-toult-sorle to 
the Un'ieJ States. Only the genuine or iraiiaied eaux-de-vie are sent to us, because 
the common alcohols are cheaper in our country, and could not be admitled without 
paying the ^2 duly imposed uf^on all spirits. 

Three-fourths of all ihe rura and tafia (spiriH of sugar-cane) imported into 
France arc from Martinique, and about one-sixth from Guadalupe. Fine old niras 
are largely in demand for the manufacture of imitation cognacs and the improve- 
ment of mixtures of new and poor brandies and common alcohols. At almost every 
p!ace where I have been entertained by wine- dealers and merchants and cognac man- 
ufacturers, I have been offered a glass of very rare old rum. Small quantities of the 
lait article came from Jamaica, generally via England. Hence it is that I find, for 
instance, in 187C, 13,362 lures of rum shipped from Franco to Atlantic ports of the 
United Stales, though none to tlie Pacific Coast. This is the country for recherchi 
rum; yet it is chiefly used to flavor with, and only cheap articles and alcohols fla.vored 
with the essence of rum circulate generally as rum among the people. 

The sta'.istics, fortunately, are kept so as to distinguish between exports to the 
Allaniic and Pacific Coasts of the United Slates; hence I can ascertain something 
about what we get in California. Most of the genuine brandies go to England, and 
we get some supplies from that source, Havre being connected by steam service 
with New York, sho«s a largely increased trade witli the Atlantic States — wines from 
Bordeaux, and brandies from the Charcme, going there for shipment. Havre has 
also become a grand manufacturing place for vins de cargaison. Bordeaux being 
connected by steam lines with Aspinwall, the wines and spirits from that section for 
California are shipped direct, via\\ie Isthmus, in larger quanlitics than from any 
other port. 

The cxtraordinar}' increase of imjiortations of wines inio France during the first 
nine months of this year is a remarkable item to notice, being more ihan double the 
quantities imported during the same period of last year, and about fifty-five [jer cent. 
more than either of the entire years 1877 and 1876. The wines exported, however, 
during ihe same period of this year arc less in quantity than during the same period: 
in 1877 and 1876. This is another proof of the failing supplies in France and the 
increased home consumption. The importations, as I have before shown, are prin- 
cipally wines of dense color, being demanded for the use of the manufacturers of 
toupagu. An increased e.\porlation would necessarily cause still greater importations, 
1 .rger business for those who make imitations, and would tend to still further degrade 
the wines of commerce. 

Owing to the increased demand and prices for wines, and to the ravages of the 
phylloxera, the production of spirits from wine (brandies) has fallen very much 
lower, and is still rapidly decreasing. Nei'ertheless, the exportition of so-called 
brandies is larger this year than during the same period last year, though not eqtial to 







ihal of 1876. The expoitaiions of eaux dt vie and espriLt-rk-toulc-sor/t have also in- 
creased. Brandies in bottles, the best test, though not accural;, of ihe movement o( 
pure cogmacs, has decreased one-sixih ; the imiiations and adulterations are generally 
sent out in wood ; yet a large percentage of the bottled brandies, as I explained in 
mj' letter from Cognac, contains common beet-root alcohol, and only a small portion 
is pure brandies of the Cognic region, the major part b^ing either cheap and poor 
brandies of the lower charenle, flavored to imitate cognacs, or entire fabrications. 

The importations of common alcohol have largely incrpascd. 

About three- fourths of ilie rums from Martinique, Guadaloupe. etc., are entered 
under special commerce as having been entered for consumption. Of 9,3.'i5,073 
litres of alcohols imported this year, only 3,9!50,"34 figure as having paid duty ; the 
exportations during the same lime amount to 6,049,400 litres. 

This re-ex portal ion trade of France in foreign taia:-de-vie and alcohols maj' be 
understood by a brief statement, as fo'lows : 

ln\%l& i.\ta eaux-de-vu aulrcs imported amounted to 1,520,962 litres (392,250 
gallons, valued at $300,000, of which only 354,298 litres were entered for French 
consumption, valued at $70,000. During the first nine months of ihis year, 1,861,- 
807 litres were imported, of which 880,751 were entered for consumption, the z,\ 
age value being the same, or one franc a litre. 

In 1878 the quaniiiy of the same class of drinks exported was 4,161.209 liir«,l 
of which 3,505,429 were of Frcnc'i origin, or had paid duly in France. (Recollect 
that none of these eaux-de-vie are spirits of wine ; hence all ure either made from 
foreign alcohols or French best-sugar spirits.) Of this e.iport, 54,090 litres went 10 
California, none Lo the Atlantic ports (unless included via c-xports to England), and 
were entirely of origins outside of France, All such diinks, though nominally 5'Ora 
France, contained alcohols from other countries. The values are given al about one 
dollar per gallon. 

During the first nine months of this year, the e-xportaiions of «aj 
were 2,560,347 litres, of which 1,924,171 were of French origin, or had paid duty. 

Concerning esprilj-de-tou/e-sorte , or common alcohols, in 1876 the imp>OTtatii 
was 2,876,000 li res, of which 1,350.070 were entered for consumpion. Of 
quantity 175,526 were from the United S[ates, only 24 of which were entered for 
sumpuon. During the first nine months of this year, the importation of alcohols 
9,355,073 litres, of which 3,366,623 were entered fur consumption. 1 have not been 
able to get the statement of the total quantiiy from the United States, but some idea. 
of it may be obtained from the report from Marseilles, which I have given aboi 
which shows that the tride in our alcohols must have increased to about three raillli 
litres (pure alcohol) during nine months. 

From a comparison of the facts in the last paragraph, it will be seen that wbtl 
the importation has been vastly increased, the consumption has not been so in 
important degree. 

Concerning c-tportations of alcohols: In 1876 there were 6,131,000 litres 
ported, of which 4,337,600 wereof French origin, or duty piid. The principal i 
ketswere Spain, Italy, Turkey, Sv.itierland, West Coast of Africa. Algeria and 
gium. During the first nine months of this year, the exportation was 6,949,000 li 
of which only 1.229,200 were of French origin. Only Italy, Switzerland and Atgeri*,' 
as markets, are specified in the reports so far, the major portion being undistributed 
in the statistics to be had. 
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These figures show thai France is building up a large trade as imerraediat* 
a^eni between forei^ countries. It also shows that ihe interest of our producers is 
in seeking direct commercial relations with the countries supplied bj- France, for we 
are still behind Germany in the business. It is a cjueslion nf compe'ilion wilh Ger- 
many in the consuming markets, rather than a question of trade n-ith France. 

Germany has also taken the lead in the trade in eaux-dt-vie-aulres. Of the 
1.520,962 litres imported by France in 187(>, only 3S9,082 were from Germany; 
347,919 were from Holland; 347,143 from Austria; 190. 137 from Italy; the remain- 
der divided principally between Belgium, England, Spain and Switzerland. How- 
ever, during the first nine momhs of this year, of the 1,861,807 litres imported, 
1,110,306 were from Germany The records show that Germany is rapidly increasing 
her foreign trade in her products of fabricated spirits, wines and liqueurs. 

THE COMMERCE IN BttANDIES. 

The statistics of exportations of eau-de-vie de vin (brandy) show a remarkable 
decrease, as must necessarily be, by reason of ihe failing production. In foreign 
markets, however, this decrease is made up from the eaux-de-vie-aulres , much of which 
passes for brandies, having been colored, flavored^ etc., to suiL The foreign trade 
in brandies cannot evidently be increased, without increasing the trade in the latter 
kind, which can as easily be made, if permitted, in the markets ol consumption, with 
a saving of the excess of the cost of duty over internal revenue, to the consumer. 
The proposition of the French treaty agitators is to reduce the duty on spirits to one 
dollar per proof gallon — only ten cents more than the internal revenue lax. The only 
object of this is to increase the exportation lo us of imitated cognacs, kirech, gin, 
absinthe, etc., fabricated wilh cheap beet root, German or American spirits. To 
encourage such an industry would be manifestly, neither in the interest of public 
health, nor of our own people, who can as well use the same materials and pjoduce 
ihe same results, if it is to be permitted. That such things are done in the United 
States, I do not doubt; but it is fortunate that our tariff does not encourage a great 
increase of the business. 

The following are figures of the exports of brandies, England and the United 
States being specified, because it is through England that we get a portion of our 
supply. The first nine months of 1676 are compared with the entire years 1876 
and 1877 : 

1st — BRANDY IN WOOD ESTIMATED IS HECTOUTRKS OP PURR ALCOHOL. 
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United Stales , 3,345 4,05S 9,023 

England 64,161 82,050 234,5(15 

All countries 120,097 154.305 330,4HG 

2d GRANfiV IN BOTTLES — HECTOLITRES OF PURE ALCOHOL. 

Nine mot. Of 

I87B. len. ISTJ. 

United Stales 1,128 I,C48 2 474 

■ England 23,407 48,372 57,167 

All countries 59.417 78.300 86,S00 

The hectolitre of pure alcohol would be equal to about 260 bottles of brandy 
of commercial strength. 



In 1670, 8,095 hcrtolities, in wood, and 2,474 in battles, were exported to the 
Atlantic ports of the United Siales; 923 in wood are credited to the Pacific Coast, 
but none in bottles. 

I give the exports of taux-itvU-atilrts tt 
litres, equal to about 125,000 bottles. 



o the Pacific Coast, in 1876, a» 



:povtHl to \ 



The total amount of kirsch-wasser credited in the official statistics as expovud t 
the United Siaies in 1876, was 3,090 litres— all to the Atlantic Coast The most of 
the kirsch in the market is the imiiated stuff — made from common alcohols and fla- 
voring extracts — one of the taux-dt-vie-^utns. 

The average valuation in the customs records of exported brandies i$ about $1 7m 
per gallon, while that of the taux-dt-vU-aulrti is only about %\. 

WINES IHTOBTED IJfTO FRANCK. 

The following figures show how the importations of wines 
Creasiiig. The amounts are expressed in litres, and the first nir 
&re compared with the same period of 1S77 : 

OKDIN'ABY Wl.VE, IN WOOD : 

NlnB moi. of 
igra. 

Spain 87,842,886 

Italy 16,112,028 

Other countries 3,520,250 



nto France are in- J 
: months of 1878 Jl 



Nine moK 
1S7T. 

20,341,845 ■ 
11,499,376 
9,425.482 



47,266,703 



WINES EXPORTED. 



In this letter 1 shall only give a fi!w of ihe gross figures concerning the exports 
of wines from France, because I shall give more details when I make an analysis of 
the kinds sent from dilTerent porls to ihe United Stales. These figures arc taken from 
the statistics of the Customs Ser\'icc of I'rance, and vary somewhat from the records 
of our Custom Houses. The reason of the difference is that ihe French government 
records, when wines and spirits are released from lasalion for exporiation, the desli' 
nation given by the merchant Some of the goods said lo be destined for the United 
States are supplies for ships ; and it is possible ihaC there are some frauds committed 
against the French Revenue laws. The French statistics, for instance at Marseilles, 
ehow larger exports to the United States than do'the records of the United Suies Con-'i 
Bul'g oflice. 

I will compare statistics of the years 1876-1877, and the first nine months 
1878. The wines, it will be observed, are divided into six classes. Wines from the 
Gironde are all supposed lo be wines produced in the Bordeaux district ; but it 
evidently impossible for tiie government lo have accurate figures concerning the wines 
of any particular district exported, because there are so many mixtures. The items 
of Gironde wines may be accepted as indicating those exported nomii 
^ne, but with a large margin for doubt as to their entire genuineness. 
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1st — WINES OF GIRONDE, 1 



iTlMATED IN HttCTOLITRES. 
1B!7. 



1873. 



To ihe United Sutes 31,796 47,036 52.5J 

To all countries 887.389 1,126,017 J.163,569 

2d — WINES OF OTHER PLACES, IN WOOD, ETC. 

United States 15.306 31,602 30,125 

All countries 1,156,1-^8 1,683,755 1,887,733 

3d — WINES OF THE GIROSDE. IN BOTTLES ( HECTOLITRES): 

United States 3,488 5,472 7,994 

All countries. 80,608 111,757 101,084 

4tB — WINES OF OTHER PUICES, IN BOITLIS (HECTOLITRES); 

United Slates 8,492 14,596 16,229 

All countries 135,836 126,737 104,588 

5th VINS DE UQUKURS, IK WOOD OR SKINS, 

United States 261 1,906 4,460 

All countries 30,645 42.943 50,823 

6th — VMS DK LigUEUKS, IN BOTTLES (HECTOLITRES) ! 

United States 643 2,441 2.260 

All countries 40,513 115,172 122,437 

Taking the year 1877 as an example, we lind that France exported ; 

Bordeaux wine, in wood 1,126,017 

Bordeaux wine, in bottle 111,757— 1,237,774 

Wine from other districts, in wood 7,683,755 

Wme from other districts, in bottle 126,737— 1,810,492 

Liqueur wines, in wood, etc 42,944 

Liqueur wines, in bottle 115,172— 158,116 

Total (hectoliircs) 3,1!06,381 

Total American gallons 84,646,863 

Of this quantity the export to the United States was : 

Bordeaux wine, in wood 47,036 

Bordeaux wine, in bottle 6,472— 62,608 

Wine from elsewhere, in wood 31,602 

Wine from elsewhere, in bottle 14,595 — 46,197 

Liqueur wines, in w od 4,460 

Liqueur wines, in bottle 2,260— 6,720 

Total (hectolitres) 105,425 

Total American gallons 2,786,000 

Of the Bordeaux wines imported, the United Stales is only credited with about 
one twenty-fifth parL Of the wines received from France only one-half were even 
nominally Bordeaux wines, except an claimed in the invoices. Only about 1,300,- 
000 gBllons, out of an importation of wines from all countries into the United States 
of about 4,500,000 gallons, were registered In the French Custom Houses as Bor- 
deaux wines. 

One hundred and seventy-five thousand four hundred gallons of the so-called ports, 
sherries, malagas, madeiras, etc., in the United Stales, came from France as riru dt 
iifueur: how much more came from Germany 1 caimot tell, but, undoubtedly, a 
great deal. 



I canOot ihink ihai ihc average American wine-drinkeT, who "never drinks any 
ihing but fine French Bordeaux wine, unesi sherries," etc, can find much comfort in 
these statistics, even supposing that all the Bordeaux wines itemized above were fine 
wines. I will in my next letter show what the wines really arc, in more detail, and 
somelhing about their values. 

Not one-quarter of the so-called Bordeau:^ wines shipped to the United Slates 
are simple fair products of the Gironde. In my last letter I explained how wines are 
mixed up. 

One million three hundred thousand gallons of Bordeaux wine! If we were By | 
accept even that statement, let us compare it with the actual wine consumption of thB*^ 
United States in one year. Besides all the other cheap wines from France and else- 
where, there are consumed in the United Stales from 10,000,000 lo 12,000,000 gal- 
Ions of native wines. Under these circumstances it would seem a'! if the American 
connoisseur should consider the opportunities for finding a boitle of Bordeaux quite 
rare. Immensely more so for finding a bo;tle of fine high-classed wine, such as Cha- 
teau Larose or Margaux, for such wines are exported from France in bottle, and only 
one-(ourihof the Bordeaux wine comci to our shores in bottle, according to the 
above statement; and, as 1 shall show, not one-fourth of that in bottle is "fine" wine. 

The moral of this is that our people drink vin ordinaire, and are swindled into 
paying high prices for fancy labels and a few drops of flavoring and coloring extiacB. • 
When they demand on\y vi'n ordinaire tor ordinary occasions, whether of French or 
American vineyards, they will begin to get wines in their simple condition, free from 
adulterations, and will b^in to learn to prefer the taste of a pure native wine 1 
compound of wines, chemicals, water and alcohol, C. A. W. 



St. Julien and Margaux Wines; Small Production to Satisfy 
the World ; the Impossibility of Furnishing Genuine 
Wines to all Restaurants and Hotels Demonstrated. 

BoRBEAvx. October IG, 1878,— ♦ « - , * « 



ST. JVLIEK AND MARGAUX. 

There are no fences and few hedges in this dislria ; it is one grand vinej^anL ' 
The separating lines are only known by signs familiar to the owners and those 
acquainted with the country. All that separates the Commune of Pauillac from that 
of St, Julien is a little water-course in a slight depression running from west to east 
into the Gironde. 

St, Julien, adjoining Pauillac on the south, is really a part of the same distinctive 
vine-land, and develops similar characteristics in the wine. h is celebrated by six 
second crus, which almost rival Cliateau Lafilte, Ch. Leoville-Lascazes, Ch. Leoville- 
Poyfdrd, Ch. Leo vi He- Barton , Ch. Gruau-Larose-Sat^ei, Ch Gruau-Larose and Besu- 
caillou ; two third crus, Chateau Lagrange and Ch. Langoa ; five fourth cmt, Ch. 
Branairc-du-Luc, Ch, Saint-Pierre (Dubirry), Ch. Saint-Pierre (Luetkens). Ch. D'aux 
Talbot and Ch. Beychcville ; four superior bourgeois, twenty-eight artisans sxiApaysana-y 
and fifteen small fiarsans. It produces 300,000 gallons of " fine" wine (clused), | 
16,800 gallons superior bourgtois and 108,000 gallons of ordinary wine. 
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From this statement cm be gleaned an idea of ihe impossibility of furnishing 
genuine Si, Julien fvi'n ordinaire) \o all the reslauranis and hotels in the world. 
Even the vin ordinairt is recherche in all markets. But what's is a name, except profit 
to ihc retailer ? 

We breakfasted at Chateau Leoville-Barton, where the viniage of both that vine- 
yard and the adjoining Chateau Langoa is conducted under one management, the 
proprietor of both being Mr. Barton. Leoville-Barton produces 19,200 gallons, and 
Langoa, 33,600. The average production of wine in the M^doc, in good years, is 
about 20l) gallons per acre, for good vineyards. Vines are planted one to each square 
metre, or 2.000 to the acre. The vines are renewed one fiftieth part each year, to 
preserve viiality,.and to avoid sudden changes by substituting ali new for all old vines. 
Workmen and women are paid from 20 to 40 cents a day, and found. For the use 
of the workmen d-piquefiei^ made by adding water and sometimes a little sugar to the 
marc after being pressed, and fermetiling it. It is a light acid drink, containing less 
alcohol than ordinary cider. 

The cost of culture of a bourgeois supirieur in the Commune of Maigaux, 
estimated in detail, is $100 per acre. The product is estimated as fallows : 
200 gallons of wine — price (sold at vineyard, deliverable six months after 

vintage), average of 875 francs per lonneau — 73 cents per gallon . . . .'$146 00 

Seven pet cent discount and brokerage $10 22 

Four per cent, consumption in si."£ months 6 81 

10 06 

$130 94 
Deduct expenses of culture, etc 100 00 

Net revenue per acre $30 94 

The expetises here are. however, larger in respect to cost of manures and labor 

of raising the vines than in Cahfornia, but less in respect to per diem charge for 

workers. 

I have statistics in detail, showing cost of working vineyards in all the different 
sections of the Gironde, but thsy are too voluminous to print. The profit in the Palus, 
where the wine is inferior, but more abundant, on account of richer soil, is $38 per 
acre, though the wine sells for less than half the price of the bourgeois of Margaux. 
The great profit to the vineyardist is not in finding a place to make a grand wine, 
but in producing good, sound, marketable, cheap wine in abundance. 

The slopes of this country, in outline, are much like those in the vicinity of the 
Mission San Jose in California. 

I'auillac wine is a little stronger than St Julien, and has more body. The soil 
of the former Commune is considered richer in loam, though the difference is slight 
—all quartz gravel and sandy loam. 

Our party started on the train for Bordeaux about 4 o'clock. I left them at the 
Margaus sUiion, look a carriage, saw the vintage at Chateau Margaux and Malescot 
and relumed to Bordeaux late in the evening, 

Margaux is a small commune, but very celebrated. It contains one first cruj, 
Chateau Margaux ; four second cms. five Ihird crus, one foarik, and seven bourgeois 
superieur,e\^hXeeTiartisans znd paysans and ten very small ^-yraox. It produces 144,- 
400 gallons of " fine " wine (classed), 48,000 gallons of bourgeois tufiriew, and 
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36,B00 gallons of vin ordmair-. The wine is very fine, with a delicious b 
but il is not from Margaux that we can gel enough to supply the world. 

At Chateau -Margaus and Leo vi lie-Barton, the grapes are crushed as well as 
freed from stems. Men with bare feet dance on ihe fruit to the tune of a Gddl«. 
The fiddle makes them work faster. In other respects the vintage is as I hav« 
described elsewhere, 

I have described the three principal communes of the M^doc ; to do more 
would occupy too much space. To-morrow I will send an account of the Gnves, 
Vins Blancs and other points of interesL C. A. W. 
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Wines Exported to the United States ; Invoices Analyzed ? 
What Americans get to drink from France. 

Paris, November 14ih, 1878, — IScfore I enter upon the consideration of ihe gen- 
eral and particular characteristics of the commerce in wines and spirits between the 
United States and France, 1 must make a few remarks concerning one portion of 
that commerce which I have in a great measure ignored, viz: the commerce in cham- 
pagne or efll'ervescing wines. Such wines form an imporlanl element in the foreij 
commerce of France, but must bs considered separately. When I refer to wit 
drinking generally, I mean to be understood as referring to the use of stiil 
wines of ordinary consumption. Concerning; chirapjigncs, I am quite certain that 
more is known about them outside of France tlian in France. They are not favor- 
ites with the French people, but are prepared especially for exportation. Those 
samples, wliich I have tasted several times in different parts of thiscountrv, have been 
with a few exceptions, miserable concoctions, worse than the worst imitations that 1 
ever tasted in the United States. The best champagnes are exported; and much, also, 
thai is poor stuff. I will write concerning these at another time. 

I conceived ihe idea, before coming to Franre, that il would hi exceedingly 
interesting to our people to know what the wines of France actually are, before being 
exported to the United States, and before they are worked over, boilled, labeled, and 
retailed for our consumption. I therefore explained my object lo the United Stales 
Minister here, who thereupon gave me a circular leiier to Consular officers. General 
Torbert, who was United Stales Consul-General when I arrived here, had promised- -i 
me the same courtesy, but at the lime when I was ready to leave Paris he had 
displaced, and I failed to make the acquaintance of his suacessor. Governor Fail 
until my return from the South. 

For the information which I have obtained, I am indebied principally to 
fitcililies e-xlended to me by Mr. Frank W. Potter. Consul at Marseilles, Mr. L. 
Nahmens, Consular Ageni at Cette, and Mr. L. .\. Price, Vice-Consul at Bordeaox. 
Through other sources I have obtained some information concerning the trade from 
other ports. The wine trade directly known to the Consul-General's office in Paris is 
very small and unimportanl. 

The American people are becoming aroused by the necessity of exportii^ the 
surplus of their products, and for the first lime in the history of our countty, there is 
a general activity all along the line of mercantile pursuits, whichis alarming the 
great commercial nations of Europe. It is tills wonderful change — the United State*, 
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becoming a rival in manufaciured is well as raw material — that hxs stimulated certain 
French combinations to organize and tr)' lo beat us back into the colonial condition. 
Our merchants, formerly occupying themselves so much as importers, are finding 
that the field foi them is as exporters. But to succeed in this field needs more inti- 
mate knowledge of the commerce and trade of other countries, and established 
agencies in the countries to be supplied. In a few years the United States is certain 
to become the leading commercial country of the world. This may sound extrav- 
agant to our people, who, with all their spread- e^leism, are still, in fact, the least 
conceited and the most provincial in feeling of all great countries; but it is true, and 
is indeed lo-d:iy the greatest topic of interest among commercial people of England 
and France, who are to be our competitors in the trade which is springing up from 
our shores. Bankers, who have an opportunity to observe the movements of money, 
predict for us a marvelous prosperity during the next generation. Money, bonds, 
and securities are flowing back to us — the same funds that we have heretofore sent 
abroad lo balance our accounts. 

The people have only now to realize this new condition of af&jrs, and to stand 
firm to each other and the interests of the whole people, and in a few years they will 
witness a greater revival of business ihan we have ever seen. We need to begin 
now with an energetic, well sustained foreign commercial poliq\ Wc need to or- 
ganize a vast machine, in the aid of American industries, out of our consular service. 
The industries of America should denounce any attempt lo weaken this great 
agencj-, and every .^.merican sent out to do duty in foreign places, should be con- 
sidered and supported as an agent for the enlargement of American exports. We 
njcd .\mcricini to work for America, and not to flatter the usual army of travelers 
who work only for foreign interests, encouraging the notion that foreign products are 
better than our own. We need lo encourage our own industries, instead of forcing 
American silks, cloths, and wines to be sold, as they now are, under foreign labels, 
to suit Americans, who talk about hard times and no business, and yet lend all their 
aid to support foreign markets. 

Americans need a little of the French conceit to make their own goods fashiona- 
ble. The French refuse everything that is not French, except raw materials, and a 
few articles which they do not produce and must have. The French refuse to leam 
foreign languages, and refuse to cook a meal in foreign style. Hence, all the world 
studies French, and, in Paris, must eat French dishes and use French goods; and 
French industries, being encouraged by French people and forced upon all who visit 
France, have no need to hide their lights under foreign bushels, but come out and vie 
with each other for perfection. Paris is cosmopolitan in only one respect, and that is 
in its population; but in taste and habit, speech, food, diet, and dress, it is intensely 
French. In this great city, supported almost entirely by foreigners, one cannot find 
an American, English, German. Italian, or Spanish restaurant, notwithstanding the 
names, Cafe AmiSricain, CafiS Anglais, etc. It is this protection of French industries, 
protected by French pride, that improves and maintains them, and makes them 
fashionable. The Fri;nch Government bestows the decoration of the Legion of 
Honor upon Americans, assumirag that it will be considered a great honor; and now 
it has become fashionable to scramble for such marks of approval. 

When the United States assumes the position, even modestly, that France insists 
upon, Americans will be proud of American distinctions and of American industrieii. 
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Now we have nothing that we think is good until it bears a foreign label, or 

been approved in Europe, and especially Fr<ince, where they know enough not to ap> 

prove much that is likely to become a rival to anything ihat the French produce. 

How many American ladies are there who realize that they are really 
the greatest allies of the foreign trade against oar own working people ? To-' 
day, the trouble with the French manufacturers of silk is that American silkt 
arc being made so fine tiiat they deceive the jobbers themselves and are sold 
under French marks. The .\merican women buy .American silks under Frenci 
marks and the men buy native wines under foreign labels. A manufacturing 
house in New England declined to exhibit silks at the E.xposition, because its pro- 
ducts were only sold through one agency and were only known on the market S9 
French goods, The pride and proper emulation of our workmen are crushed by a 
lack of true patriotism and common sense among the consumers of their produce. 

We need to stop cheating each other, to pull together and stand up with an 
honest pride in ourselves and our own efforts, wliicii we exhibit only on the Fourth 
of July. The way in which the trade feels obliged to cheat the public, in order to 
sell home-macie goods, makes me think of a remark made years ago in Oakland by 
an'angiy German, who had suffered from some trickery; he said : "These d — d steenlc- 
ing Yankeesh ! dey gses about all day sheeting von oders, and ven dey cooms home 
at night, dey calls dat peesness ! " Well, all this proceeds on the popular notion that 
the public is an ass, and likes to be tooled. Isn't it lime that we should (duu^ 
a little and begin to be Americans P 

Is it not lime that we should cease to extol wines which the French govern- 
ment will not permit to be consumed at home i* Is it not lime that American indus- 
tries should be enfranchised and granted the liberties of nationality ? An American 
workman enjoys the glorious privilege of personal liberty in a country where hi) 
handiwork Is outlawed by ignorant provincialism, and absorbed by the representatlvt 
of nominal foreign trade. 

But, to resume my practical sug^eslion, our merchants, who now are lieginning to 
feel all over the globe for new markets, should urge, in every way, generous support for 
the Consular service, and should inspire all olTicers with courage lo work for American 
interests. Now H is only too true that our olTicers are timid and more or less brow- 
beaten by the average American sentiment. The men are good enough ; they m 
support and inspiration from their country. The avenge Consul to-day is afraid ta' 
oSend importers, and has little confidence in any appreciation of any good work hA 
may try to do for American workmen. 

AN OFFICIAL REPOKT FROM LYONS. 

1 neglected in my recent letter concerning the general indications of frands ia 
wines to quote from the report of Mr. P.* J. Asterhaus, U. S. Consul at Lyons, made 
to the State Department, October 3Ist, 1876, and published in the volume of "Com- 
mercial Relations " for that year. I iind in the report the following passage : 

■' The French Ministry in response to calls from all parts of the country, has or- ■ 
dered the police to give its attention to the alleged coloring of wines by artificial 
means, and lo subject all wine depots of merchants, dealers, hotels, restaurants, etc., 
lo the most searching control, and to hand over all falsifiers to the Courts. The pro- 
tection of the public health, as well as the true interests of the trade, justify the rig- 
id undoubtedly they will have a salutan- effect 
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orous instructions of the Minister, : 
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so fa' as France is concerned. Equally slricl control on the part of importing na- 
tions, as to the pureness and gcnuiness of the imported articles, is not superlluous." 

The report of ihc Consul at Bordeaux in 1874 called attention to the supposed 
frauds of merchants in undervaluing their consignments. It (vas during the opera- 
lion of the ad valorem tariff on wines, when il was supposed that the wine sent to the 
United Stales was undervalued in order to evade the increased tax on wines worth 
more than 40 cents a gallon at the point of shipment. These flupposed frauds tended 
very much to cause the change iit the tariff, which is now specific, the tax being forty 
cents per gallon, rt-gardless of value. The Consuls were frequently surprised at what 
seemed lo be gross frauds — wines, marked with fancj' labels, were sworn to be ex- 
traordinarily cheap, etc. There was an instance once of a seizure of a lot of wines 
sent to California, invoiced at a cost so low that fraud was suspected. The shipf)cr 
cleared himself by swearing and proving that ihe wines actually cost him only two 
cents a bottle, besides bottling expenses. 

Under the present laws, there is no inducement lo undervalue wines in the in- 
voices. The interest of the shipper is inovcr\-aluing: them, if he cares to have ihem 
sold at a good price. Hence, the prices in the invoices now undoubtedly include all 
the valuation that the shipper can honestly put upon the goods shipped — cost price 
and his own profit. There is, therefore, no danger of doing any injustice to the val- 
ues of the wines now shipped lo the United States by quoting the prices from the 
invoices. 

All thai the reader needs to remember is that the additional cost in the United 
States ports is the duly of forty cents a gallon for wine, in wood ; one dollar and sixty 
cents per case of twelve ordinary, or Iweniy-four half bottles, and two dollars per gal- 
lon for proof spirits ; lo which cost of entry must be added the simple cost of trans- 
portaiion, landing charges in the United Stales, and, if sold by commissLon houses, 
the ordinary commission of two and a half per cent. Of course, other commissions 
and charges of moving the goods intervene between the first cost in American ports 
and the retail dealers, but this seldom adds more than ten per cent., excepting when 
dealera in the country are supplied by jobbers. 

The invoices to-day show that there was less reason lo suspect fraud before the 
law -was changed than was supposed. The fact was then, as it is now, that most ot 
(he wines shipped were actually very cheap articles, disguised under false brands. 
The prices are a little higher now, for two reasons: The shipper includes generally 
his reasonable chaise for profit, and the average prices of the raw materials, out of 
which the common wines for the foreign trade are manufactured, have risen. But 
the study of invoice prices to-daj', as compared with labels and the true market prices 
for true brands, reveals ihe fact that wliai used to appear lo be a fraud upon the 
revenue in low valuations, was, and still is now, simply a fraud upon the consumer. 

Very little wine is shipped to the United Stales on " first orders," or upon direct 
order. Most of it goes for sale on commission. The Bordeaux merchants complain 
that the American merchants generally decline to give orders on their 
hence, they say, we can only afford to send our poorest wines to America, because 
commission charges always eat up the profits on fine wines. A few houses have regu- 
lar established agencies, and never deal on commission. Hence, a small portion of 
the wine shipped is of fine quality. Excepting the rare higli-classed wines, the French 
clarels are simplv tested as to quality, in commerce, by their price. It is impossible 
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to gel great quantities of St. Julieii, Margaux, Si. Emilion, clc. — wines well known 
by name to foreign markets. The other clare'.s are graded by price, rather than 
name, and the merchant who orders the cheapest will get the cheapest, and the 
cheapest means vin de cargaison, such as is usually sent to be sold on commission for 
Bordeau.t. A merchant may order clarets at from 90 to 300 francs a barrel, without 
touching the higher-priced " fine " wines known by names as Chiteau.x. 

The consumer should remember these facts, and learn to distinguish between 
ordinary wine sold on commission and ordinary' wine imported on the importer's 
account. There is very little wine acluallv imported; mO(l of iiis exported \ovi. 
There are few real importing houses. 

Sherries are exported lo us from Hamburg, Marseilles, Cettc, Bordeaux ano 
Havre. Sherries are imported by us from the district of Xeres, in Spain. Natural 
sherr}' is rare. The sherry of ordinary commerce is an apology for whisky, being 
one-fifth common proof spirits. Take a glass of California wine which resembles 
and is called sherry, but which is light and wholesome ; add one-quarter of its 
volume of spirits, and you will detect at once what is necessar)- to produce the kind 
of spirituous liquor which people delude themselves into calling fine wine, because, 
as the Indians say, "it makes drunk come," and looks brilliant. 

THE PORT OF MARSEILLES. 

To comprehend the trade of the Mediterranean coast of France, the reader must 
remember whit I have written describing the ravages of pliyllo.tera among the vines 
of the Midi. The produaion of wine has enormously decreased in that region; hence 
[he first result is a decrease in the distillation of brandy, the wines being in demand 
for the Paris and foreign markets. Tiie demand for e.iport being quite steady, and 
the profits of the foreign trade being probably greater than the home trade offers, the 
exports have fallen off slowly. The wines of tlie Midi being strong, are in great de- 
mand for the Paris market, where they are used to fortify the coupages, as I have 
before explained. It is the people of the district who feel llie effects of failing produc- 
tion most; they lake to common alcohols to supply the place of wine, which used to 
be plentiful with them all. Hence there is a marked change in the alcohol trade, 
and especially in the class o( spirits known to the French customs service as ejux-dr- 
vie-autres, v/h\c\i 1 need not explain again. Poverty invariably leads to increased con- 
sumption of distilled spirits, and this is illustrated during the distress of the people of 
the valley of the Rhone. 

The importations of wines of all kinds into Marseilles, from 1873 to 1877, for 
which period I liave tabulated statements, show no material change from a general 
average of about 5.000,000 litres annually, except in 1875, when they were only half 
thai amount; 1875 was the year of enormous home production. The e.ipo nations of or- 
dinary wines in wood fell off during that period one-fourth, and liqueur wines nearly 
one-half. The decrease has, however, been quite regular, The export of brandies 
ftauxtie-vie devin) fell from i,(i3'2,a49 to 1,^22,731 litres. The imjionation oi eaux- 
(*-»i-a«/'-« increased from 196,815 to 1,142,363 litres, and the exportation decreased 
from 2,419.556 to 1,332,719 litres. The importation of common alcohols increased 
from 529.007 to 2,00i,210 litres, and the exportation fell from 5,800,io0 to 3.878,- 
711. This year the American alcohols have been called in to make good the export 
demand. Of 1,067,533 litres imported from the United Slates last year, only 16,833 
were entered for consumption. 
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The exports of 
kept comparaiivdr e 
dGc Coast. 

The following statement U for exports id litres; 



s to the Unittd Scucs. occoiding to French stuis.ics, luvc 
for the Atlantic potts, but have decreased gieatly for the Pa- 



Atlantic ports 1,263,341 

Pacific pons 796,368 



1,£47,70I 
83,390 



During 1870-72, the exports to Atlantic pons were given as between three and 
four miilton litres annually; to the Paciftc, a liitic more than in 1873, 

Eg>pt. the United States, Rraijl, Rio-Plata, Martinique, Guadaloupi, Reunion 
and Cayenne have been respectively the principal markets for Marseilles wines, 
Turkey and Uruguay have come forward since 1872. The United Jitatcs "connois- 
seur " kno*s now where to class himself among the wine drinkers, because the Mar- 
seilles wines, though useful in cmpagts, are generally the poorest of French wines. 
In 1870, ihe United States, Egypt and Brajtit were the largest customers, each taking 
between three and four million litres, while Great Britain took only 275,944. I 
suppose that the Midi wines have been used in the United States, just as they are in 
Paris, to fortify weak mixtures. The natural fine-bodied California wines are now 
displacing them almost entirely with us. 

The trade with Spanish- America is very large in the aggregate and indicates the 
field for the future competition of our wines. 

I have tabulated abstracts of all the invoices of wines and spirits from Marseilles 
to the United States for the entire years 1870 and 1877.' I selected these two years 
so as to compare prices and trade under Ihe old ad valortm duty with those under the 
present law. 

The French statistics given above include a whole district of which Marseilles is 
the centre, and, a? 1 understand, include also the exports of Ccttc, Hence the in- 
voices of the United States Consulate show less amounts tlian the French customs 
reports. 

There is such a tiresome uniformity in the prices and brands of wines shipped 
from Marseilles that I shall not waste my time in making analysea. Tliere is no 
material difference in the character or price of the wines shipped in 1870 and 1877. 
The wincB are principally exported in wood and bear few fancy names, even in llie 
invoices. The dark red wines, Roussillon, Narbonnc, Bandol, etc.. predominate and 
are unquestionably used in the United Stales for blending operations, Then there is 
a class of wiues, called in the invoices simply " white wine," or " dry while wine of 
Languedoc," etc. The remaining lots arc divided principally under two almost 
uniform brands — Burgundy port and sherry. A very small quantity of bottled wines 
fillsout the lists. Hence, the wine shipped from Marseilles ii simply x'in rougt and 
Burgundy port, viit Mane and sherry. No matter what the wines are called, the prices 
are quite regular and uniform ; all are cheap wines. 1 sliall specify only the quanii- 
lies sent to San Francisco, the trade with other dies being of the tame general 
character. 

In 1870 there were shipped to San Francisco ; 

Two liundrcd and thirty-two thousand nine hundred and eighty litres of red 
wines, valued, per invoices, at 85,2-12 francs, which (being 01,035 gallons, price 
117,042) is at an average I'tKC o! about 2fl c>.-nts per gdlon, 
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, invoiced vinblanr, total in- 



r nearly 14 cents a boitie 



or at the rate of ne&rly 
ated); 1,055.85 
s red wine; 16,743 francs; 



Forty-eight thousand eight hundred and sisiy liir 
voice price 20,630 francs — about 32 cents per gallon. 

Si.x hundred boiilcs, vin blanc ; price, 410 francs 
(bottling expenses, 8 cents each, included). 

Three thousand six hundred bottles Muscat ; 2,100 francs, or a Hltle less than 
preceding in cost. 

In I8T7 only a small quantity was shipped to California, as follows : 

Eight thousand five hundred litres white nine ; 4,139 francs ; at rate of about S7 
cents per gallon. 

Thirty-four thousand litres "sherry;'' 14,750 francs; 
33 cents per gallon. 

Twelve hundred bottles {100 cases) of wine (kind i 
francs ; o: about 16 cenls per bottle. 

Thirty-five thousand two hundred and iwenij-five litre 
or at rale of 34 cenis per gallon. 

The quantities shipped to New York and other places in the United States were 
much larger, but the values were practically the same. It seems, therefore, that San 
Francisco had some very cheap "foreign sherries" last year — less than 7 cents a 
bottle, plus 8 cents bottling expenses, and 8 cents duiy (it went in wood; duty 40 
cents per gallon — five bottles). Such sherry, served over the bar, or in hotels, wbere 
bottling e.tpense is slight, would cost less than 90 cenls per gallon to the retailer, or 
18 cents per bottle. 

I will extract a few passages from the report, which was sent me from Marseilles 
after I had left there, together with the tabulated statements, which I had arranged 
to have prepared for me. The writer says : 

" I have deemed it sufficient to give an accurate idea of the qualities of the 
wines exported, and particularly of the invariable prices, apparently independent of 
the names under which they are sent. All the wines, witli the exception of very small 
quantilies of naUji suf>erior brands sent probably for the personal use of private citi- 
zens, are the cheap w'nr ordinairrs of the Midi, generally sent under thedenominations 
of vins rouges or Uana, of Roussillon, Herault, Languedoc, Var, or Provence, and 
sometimes, probably to comply with the request of consignees, of Burgundy port or 
sherry. 

"The fact being established that the wines sent from this district are of one 
average quality, I have gathered the prices for the same during the following yea 
1871, from 25 francs to 45 francs per 100 li 
48 " 100 



1872, 
1873, 
1874, 
1875, 



40 



57 
65 



48 



100 
100 



100 



(N. B. — An average of 40 francs would be at the rale of 30 cents per gaJIoSy 
" I have found it difficult to get at the true explanation of the methods of manu- 
facturing cxoiic wines ; the dealers wlio do most of thai son of business, of course, 
keep il as secret as possible, although the general belief is that such wines are made 
of the cheap ordinary wines (white and red) of the country, and that the processes of 
ginng the appearance and Qavors of fine wines is not injurious to consumers. This 
may be true, for aught that I know lo the contrary." 
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The practice of manufacturing imitation wines is carried on at Marseilles, a,s well 
as at Ccttc and Bordeaux ; most of the wines shipped to the United States are invoiced 
simply as red or white wines; whether they are flavored, fortiQcd, and prepared for 
swindling the public in America, I cannot lell. The fact, however, is established, that 
nothing but very cheap wines come to us from this port. 

THE TRADE WITH CETTE. 

There has been only one detailed report called for by the State Department trom 
the Cetle agency, II was made fjr the year 1873, but not published. I saw the copy, 
preserved at Cettc. and took notes from it. 

In 1873. Ceite imported {principilly from Spain and laly) 33,554,580 litres o( 
wine, and 73,090 litres of alcohol ; exported Si,'243,l81 litres of wine ; 1,34I,G18 ol 
brandies ; 27,680 of liquors, and 1,187,931 of ordinary spirits. In the same year 
the exports of wines to the United States were : 

Culu. Valued Id rnno. 

New York 26.524 1,818,726 

New Orleans 7,2G0 481,160 

SanPhincisco 3,147 235,544 

Philadelphia 1,500 92,S88 

Chicago 100 8,056 

Bahimore 140 8,250 

Boston 140 8,260 

This would be at the rale of less than 30 cents pergallon for Cette wines. 

In the same report, Mr. Nahmens, the Consul, replied to a question in the De- 
partment, as follows: 

" Liqueur wines only are manufactured at Cette, and as to the method followed 
in imitating malaga, shcrr)-. madeira, burgundy port, porto, malvoisie, and other 
foreign wines, the commerce of our towTi makes use of pure wines only, mixing them 
up in different ways, and acting with a jierfect knowledge of the operations. This 
constitutes the sole way of manufacturing wines here. After the mixture, it b let 
alone to grow old. 

"Relative to the ordinarj* wines that are bought in the country at the vineyards, 
they are despatched in the same state as when they come out of the tub ; but a mer- 
chant who wishes to give to a weak wine more strength and color, employs the dark 
wines of the territory — that is to say, he mixes one with the other, and, in so doing, 
arrives at the degree, color and flavor that consliluenls desire." 

This was written just before the change in the tariff, making a uniform specific 
tax on all wines in wood, and raising the tax of the cheapest, which had been 25 
cents on wines valued at less than 40 cents per gallon. He says: " Concerning the 
impression made upon the commerce of our city by the proposition lo etjualiiie the 
import duties on wines in the United Stales, our i>eople express different opinions. 
The greater number of our merchants believe that if the new tariff ia adopted the im- 
ports of wines into the United States will receive a heav>- blow." 

Since then, the exportalions from Cette to the United States have decreased. It 
is to restore the old condition of things forthe benefit of Cette manipulators and those 
of Bordeaux, Havre and Marseilles, that it is now proposed to reduce the tariff to 20 
cents per gallon, Mr. Nahmens gives a veiy curiously-evasive description of the pro- 
cesses of manipulation of imitation wines in Cette; but his statements, coming from 
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a man who had been in ihe business and is so largely interesled in ihe [ilace, n 
taken cum grano la/r's. The slaieraent that Uiey "let" cheap Cclle wines "alone" tO>| 
grow old, is absurd. U is in Cclle ihat ihe practice of heating wines and giving arti-! 
ficial age by means of mixtures is made a fine art. An old wine from Ceite would bt 1 
a curiosity, unless ii were some that had been imported there to mix with new wiiie%.J 
as an aid in improving quality. 

An examination of ilie invoices made out during the past year at the Cettc office!] 
revealed the folLwing facts: 

During the year ending September, 1878, tliere were shipped lo San Francisco J 
from CcHe (generally via Marseilles) ifiOO gallons vin rmgt dnux (sweet red wine,.4 
probably imitation port), price 31 cents per gallon; 1,000 gallons do., at 29 cents;! 
4,000 galloa"! do,, as 28 cents; 2.0D0 gallons do., at 32 cents; 3,200 gallons i 
port, ; 
gallons 
[.wrt, I 

3,eoo 

galloi 



; 1,G00 gallons do., at 33 cents; 2.3G2 gallons do., at 35 ccnU; 2,400 ' 
. 30 cents; 1,200 gallons shero'. at 33 cents; 2,'J50 gallons vin noir 
t 40 cents; 5,500 gallons do., at 41 cents; 1,000 gallons sherry-, at 30 cents; 
gallons sherry, at 30 cents; 650 gallons "Burgundy port," at 33 cents; 600 
IS sherry, at 33 cents; 1,200 gallons " Burgundy port," at 31 cenis; 400 galloiqtfl 
sherry, at 31 cents. I 

This amounts to 27,762 gallons of so-called ports, 9,200 gallons of sherries, 
taken in San Francisco in the last year from Cetie, at prices about 30 cents pergallon. 

Among the lots shipped to other pans of the United Slates, I noticed such 
brands as '" Monopole Sherry," " P. Arnaud Sherry," " Sherry- Lion," the prices all 
averaging as above. A large lot of such wines goes to New York. 

One honest invoice mentions simply lots of "Picardin d 20°," " Roussillon i 
20"," " Narbonnc A 20"," " Montaignci Nature." 

I feel quite sure that the last items explain the whole secret of this so called port, 
and perhaps, sherry trade. A dealer in New York, svho wants to imilale the Bercy 
manipulators of Paris, may desire a dark-red Roussillon, or Narbonne, foriified with 
alcohol, to mix with cheap vins de eargaison from Bordeaux, and wa/cr. He can get 
his alcohol at a cost of about seventy cents per proof gallon, by impJining it in the 
shape of foriified wine — " Narbonne d 20" " for instance, which means that ihc Nar- 
bonne red wine has been fortified to 20 per cent, in alcoholic strength. Both the 
Narbonne and alcohol are needed to perfect the mi.\tures, and the alcohol is obtained 
in this way at a price cheaper than the Internal Revenue tax in the United States, for, 
when mixed wi h wine, it only piys wine duties. Possibly it is also used in fortifying 
cheap ports. I think that out legislators should investigate this question a little, no 
matter whose interest it hurls. Whether these fortified wines arc used in the United 
States, in preparing ports or sherries, or in the manufacture of '• fine French wines," 
for people who won't diink natural, native wines, makes no difference ; such wines 
are not proper drinks to encourage in any way. 

The entire exportation of wines from Cette to all countries was. in 1871, 693,0» 
hectolitres ; from that lime there has been a steady decrease, each year falling below 
the preceding, until in 1877 the amount was only 251,015 heaoiitres, 

The quantities sent into the interior by railway was 487,332 hectolitres in 1871, 
and 698,147 in 1877. The shipments by die coasUng trade fell from 699,463 ^ 
867,335. 
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This statement again shows that the demand for home consumption controls the 
trade. When the home demand is good, merchants are not llkelj- lo export much 
for sale on commission in foreig^n countries. The statistics concerning Cotte show 
that the interior demand is steadily increasing, and that decreasing production causes 
decreased exponations. I can find neither in Cette nor Marseilles any indication 
of any surplus supplies on which lo base any increased foreign wine trade, unless dis- 
guised alcohols are resorted to in case of increased foreign demand. 



We have not yet found any "fine" wines going to the United States from 
France, and none at high prices, notwithstanding the labels, that may be used by our 
dealers. Let us see, now, what the Borde.iux trade can say for itself. Here we must 
expect to bring up the credit of French labels, or we must give it up, for then ih';re 
is only Havre left to consider among the exporting places, and there the trade is much 
inferior to that of Bordeaux, and, in some respects, on a par with Marseilles. 

There arc no " fine " wines in France known to foreign commerce, except those 
of small sections of the Bordeaux district, burgundies and champagnes. The bur- 
gundies do not enter largely into the foreign markets, on account of their inability, 
generally, to stand transportation. Only exceedingly small quantities arc shipped to 
the United Slates. Hence, excepting champagnes, we must look to the Bordeaux 
commerce for the " fine " white and red French wines, which our people suppose they 
are so liberally supplied with. The very small quantities of fine wines of the Midi, 
such as cote roti, are too insignificant in quantity to be considered as sources of sup- 
ply for a large commerce. 

The Frontignan muscals have been swept away by the phylloxera. 

I have already written enough concerning the rare qualities of genuine M&loc 
and other fine Bordeaux clarets, as well as of the Barsac and Sauierne white wines, 
to satisfy the most enthusiastic friends they have. My criticisms are not against the 
quality of the genuine wines, but relate solely to the actual condition of commerce 
and the questions of supply and demand. I hive shown, by giving statistics of pro- 
duction and exportation, that it is impossible to expect to make one gallon of fine 
wine satisfy a demand (or ten, and that the demand is much greater than the produc- 
tion. Hence 1 have tried to show that we cannot expect much more than vin ordi- 
naire from France, and that even now wc cannot increase the commerce in genuine 
ordinary wines. According to labels and brands of wines sold In the United Slates, 
we should be getting more " fine " wines than ordinary cheap articles ; the facts show 
that we get little "fine" wine; that the labels are frauds generally, and that wo 
ordinaire and vin de car/^iuson are the staple wines of foreign trade. Some of those 
wines are undoubtedly good ; but they are cheap, and it is not the tariflT which makes 
them so dear to the consumer. 

I am quite satisfied now 
of any kind than we do now. 
do get. 

I hope I shall not offend any sensitive people, especially French wine-drinkers, 
who, if they will reflect, will perceive at once that, the more light is thrown upon 
these subjects, the more they will be protected from impositions. I am opposed to 
the proposed treaty, so far as wines and brandies are concerned, because even now 



that we cannot get from France much more pure wine 
It concerns us, however, to know what it is that we 
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there is not sufficjenl genuine miierial lo supply [he demand under ilic fii 

If ihere were any eJioess of pure wine in France ; if the cxporiauon to countries 

where there arc low duties showed increase instead of decrease, I should favor any 

law that would enable us to increase the supplies of pure wines in our marke:;, 

special treaty with France will not accomplish any good for the wine- drinker, 

need more pure wine of foreign production, we must go lo Hungary for it. 

and Italy are being overdrawn upon by France and cannot supply much more than M 

present. The products of Greece are too small. 

If we wani much pure wine, we must produce it ourseives, and to that end eve 
cncouragemonl should be given to our \inicultursts ihat is possible and right, 10^ 
enable ihcm to establish iheir industries. When wine is plenty with us, the 
price, by reason of compeiilion, will be cheap enough. Until then we do 
not need any increase of ihc trade in French vin d< targaissn, or alcoholic 
deceits; we had better contem ourselves with beer, or even whisky. There 
fore, when 1 lift the veil of popular fancy from the Cordeaux trade, 1 hope I shall not 
be considered hostile to the genuine wine iradc and genuine French interests, even 
if in competition with our own. though I shall not hesitate to preach the doctrine 
that our duty is first to consider the welfare ot our own citizens, including all the 
French, Germans and other foreign horn people, who have come to work and live 
wiihus. We must protect the industrlLS of the people whom we have invited to live 
with us, even at the risk of opposing the local rival interests of iheir former homes. 

The French Customs Ser^'ice Reports, in full, for 1877, have just been issued. 
I find by ihem that the statistics for ihat year, given in other reports, are somewhat 
faulty, and 1 shall therefore give the statement of the wine exports to the United 
States as I am now able to compile il. In these statistics a distinction is made 
between " wines of the Gironde" (the Bordeaux wines) and '• wines of other plai.es." 
The merchants, when obtaining the necessary papers lo aulhotize ihem lo export 
wines free of all taxes, indicate to the government the place o( destination, Hence, 
Eincc il is certain that, by reason of coupagu at Bordeaux, the quantity of genuine and 
pure wines of the Gironde is much less than the quantities which preiend to be such, 
the figures for such exports in the French statistics must express more, and not less, 
than the true quantity exported. We can, therefore, begin comparisons with the , 
French statistics without danger of doing injustice to the character of wines ship] 

In 1877 the exports for ail France to the United Stales, in hectolitres, \ 

GIRONDE WINES (iN WOOD) : 

To Atlantic ports 38,G18 

To Pacific Coast 8,417 47,01 

GIRONDE WINES (in BOTTLE) : 

To Atlantic pons 4,333 

To Pacific Coast 1,139 5,47| 

wines of otheb districts (in wood) : 

To Atlantic pons . 80,7l 

WINES OF OTHES DISTRICTS (iN BOTTLE): 

To Atlantic ports 14 



1 01 



UQUKOK wiKis (in wood};" '•■'■'••'. 

To Atlantic ports ' ■" .'.. t,793 

LIQUEUR WTNZS (IN BOTTLE): ""!•*-.'•, 

To Atlantic ports 1,233 *.••',- 

To Pacific Coast 908 " " 2,141 

Total (in hectolitres) WiJifJ^.^ 

According to this statement, reduced to American gallons, ihc amount of Frenbfi.-.',' 
wines exported to i he United Slates in 1877 was 2.684,749 g:allons. Of this amount-'.. 
about one-half was represented to be Gironde or Bordeaux wines, white and red. 
Hence, of the four or more million gallons of wine imported imo the United States 
from al! countries, and of the entire consumption of native and foreign wines, 
amounting to about twenty milhon gallons, not more than one million and a third 
can be counted as Bordeaux wine — white and red. The Bnrdeaux wines received 
via England cannot charge this proportion materially, so far as simple comparisons 
are concerned. The wine-drinker can therefore see at once that even such wine as 
is claimed to be Bordeaux wine before it leaves the French entrepots, must neces- 
sarily be comparatively rare in our retail stores, restaurants, hotels, etp. 

But the American wine-drinker drinks wines labeled with fine names. Such 
wines, if genuine, are exported from France in bottU. From the statement above it 
will be seen that only a little more than one-tenih of the Bordeaux wines were ex- 
ported in bottle. This amount included ail the genuine white and red wines, beside, 
as I will soon show, being in major pan merely cheap imitations, labeled -with false 
brands. Hence it is positively certain, from these general figures, that the rara 
French fine wines are seldom drunk in our country. The rest is simply vin ordinaire, 
or, worse, vin de mrgaison, and therefore can be sold cheaply by our retailers. I 
make no mention of the liqueur wines, which arc all, or practically all, concoctions 
prepared in secret but recognized by the whole trade, and especially by the French 
government, as I showed recently in quoting; from the official document of the 
Minister of Finance. 

I have prepared, from the records of the United States Consulate at Bordeaux, 
tabulated statements, showing the quantity (whether in wood or bottle), value and 
brand of each item of wines and spirits exported to the Pacific Coist from Bordeaux 
during the entire year ending September 30, 1878 ; also, similar statements for all 
potts of the United States to which such articles were exported during the first three 
months of the present year. From them 1 am able to show what kinds and quanti- 
ties of wines and spirits go to ihe different sections of the country, judging merits 
by values as well as brands. 

The values of wines in Bordeaux are not uncertain and fanciful; they are as 
well known as the prices of May. Juni.-, Spring and Winter wheal are in Chicago — 
according to brand, age and year of vintage. The prices in the invoices arc un- 
doubtedly a little higher tlian those given lor the same artxlej in the weekly Pr'xss 
Currenf of the Board of Trade of Bordeaux, especially when the invoices spec fy 
wines, etc., to be sold on commission. When they, as ihey sometimes but not often 
do, enumerate shipments purchased to order of consignees, liie invoices specify the 
commissions and other expenses separately from the values or cost of the goods. 



The Ublea*'qshtain about thirteen hundred separate items ; hence 1 
attempt to p,ii^!iVf them in full. There is not sufficient difference in general charac- 
teristics Iq-]MaJ()£ it worth while for me to analyze at present the tables for all the dif- 
ferent plpcfeS; such as New York, New Orleans, etc. I wil! content myself now by 
taking tip Ihe eniire year for San Francisco, collecting together the items under i 
erarbjads, according to prices, brands, etc. 



./■«^ WINKS SHIPPED TO SAN FRAN-CISCO, FROM BORDEAUX, DURING VEAR EXDINQ SSFTEMBSt | 

■•;■•' 30T1I, 1S78. 

First— Red Wint in Ca^ks. 
A. — TTie first group is composed of those which are valued in the invoices at d 
current prices of cargo clarets (vin dt eargaison), and of the cheapest qualities of n 
ordinairt, generally less llian 100 francs a barrel (barriqut) of si.^ty gallons, and never 
exceeding that price in any material degree. The aggregate shipments were, accord- 
ing 10 the brands in the invoices (francs being reduced to United Slates money, at 
the rate of five to the dollar, for the sake of convenience, though ihe dollar is \ 
three cents more), as follows : 

Equiwlenl Vll'mrcd'^ 1 

Wins u dwciuiud in iDvoicd. Oidi. in BotUci. l/. S. Monar^ .1 

Vin 9,lt;0 43,600 % 3,227 1 

Vin Rouge (red wine) 72,600 363,090 24,754 I 

Vin de Cargaison 27,800 139,050 

Vin Rouge (price below all others) (J.OOO 30,000 

Vin de Cargaison— Montferrand 35,550 177.750 

Vin de Cargaison— St. Lezignan 5,400 27,000 1,74| 

Momfcrrand 59,490 297,450 

St. Lezignan 52,380 261,000 17,MI0 

Vin de Cargaison — Marqud Chateau de 

de la Passonnc 12,900 64,500 4,306 ■ 

Chateau de la Passonne 7,200 36.000 2,490 

Montgaillard 3,000 15,000 

Chateau de Calx de Cahors 7,200 3,600 2,401 

Ludon, Ambes, St, Macaire, Pajsan, Pom- 

pignac, Family and Fronsac, etc 20,700 103,500 7.324 

Totals 322,350 1,590,750 «106,42e 

The average price of the wines in the foregoing table is shown to be 30 cents 
per gallon in Bordeau.t. or six cents per bottle (botthng expenses not included). The 
cost 10 the large dealers in San Francisco, including duti', transportation and landing, 
is not more thin 80 cents per gallon. The greater ponion, if not all, is vin de cargai- 
son, whether so styled or not in vho invoices, A portion of the last aggregated iteros 
,is undoubledly cheap simple red wines, mostly intended for preparing coupaga in 
San Francisco. 1 have omitted two names of brands from the last mentioned, 
because I could not read them with certainty. The fourth item is so low in price 
that it cannot be considered anything else than a gross adulteration — water, alcohol, 
and psrhaps some wine. More than nine-tenths of the whole is unqueslioixably n 
de cargaison, prepared especially for the San Francisco market; under w 
ii sold there is known only to the jobbers, who bottle it, or the brokers, who sell ^ 
retailers, and the retailers themselves. 
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Vb[. in V. 8. 

Money. 


38.700 


$397 


12,000 


943 


18,000 


1,500 


15,000 


1,050 


0,300 


G44 


4.500 


422 


3,600 


360 


12,900 


1,103 


6,000 


400 


10,500 


900 



B. I will now group the next class, gathering together those which are valued 
at more than 100 francs per barrel, but considerably less than 200 — that is, those 
which range, as to price, alongside of the common and medium vins ordinaires of 
Bordeaux, but not equal lo the superior qualities : 

Ktli 

n^Lis. Ill 

Vin Rouge 7,740 

Chateau Larose (!) 2,400 

St. Macaire (or Mexer ?) 3,000 

Chat. Gravelines 3,000 

ChaL St. Michael 1,200 

M«oc 900 

Moulis-MMoc 720 

Cotes 2,580 

Pompignan 1,200 

Loudon 2,100 

Totals ; 25,500 127,500 $8,299 

This preceding table shows wines averaging 32 cents per gallon ; only two cents 
more than the first group, or less than half a cent a bottle. There is a great im- 
provement in quality, but this jwa// increase of cost is what prevents either the French 
merchants from shipping more of it for sale on commission or prevents the retailers 
in our country from ordering better wines. They save /rco c«i/j a gallon—all other 
expenses of boiiUng, duty, etc., being the same. This last kind is itself very cheap 
vin ordinaire, or a good quality of vin dt cargaison ; jet the quantity of the first kind, 
at SO cents a gallon, exported lo us is twelve times as great. Moreover, we find 
among this cheap wine 2,400 gallons (equaling 12,000 bottles) branded "Chateau 
Larose." Unquestionably this is a vin de cargaison upon which a lildc extra work 
and expense have been incurred in producing flavors, color, and bouquet. The wine 
drinkers, who pay two dollars a bottle for " Chateau Larose " and one dollar for the 
cheapest French wines, may understand that the difference in cost — one dollar per 
bottle, or five dollars per gallon — is caused by the increase in price of a few cenia 
per gallon. How much any or all of the other brands in the last table were flavored 
and perfumed, so as to suit the American jobbers, who turn them out as " Chateau 
Larose," " Chateau Margaux," etc., it is impossible for me to tell. I wish only to 
call attendon to prices, which indicate the relative quality of the wine before it leaves 
Bordeaux, and to still further impress upon my readers ibat the great bulk of wines 
exporied to us is vin ordinaire, vin d: iargaison and cheap. 

C. The next group is arranged with reference to another general average in- 
crease in ralue, being above 150 and less than 250 francs per barrel, and ranging as 
to price among the genuine bon and supirieur clarets of the Bordeaux district, but not 
among the high-classed wines known by names of vineyards to the wotid outside of 



Bordeaux: 

Vin Rouge 1,290 

Eas-M£doc 900 

M&loc, 1874 120 

St. Julien 780 

:StistSphe 120 

V Blanqucfort (iVI^doc) 1,G80 

Totals 4,890 



Eqgi. 



6,450 


J864 


4,500 


570 


600 


86 


3,900 


506 
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This precedit^ group, small in quantity, shows a general average of 05 cenU per ■ 
gallon; duty and all expenses included, the cost in San Francisco musl be about 
$1 15. Such wines would cost the restaurant and hotel keeper, who save bottles, or 
return thcni lo th; jobbsr to be refilled, about 25 cents per bottle, certainly not more 
than 80 cents. Pints, or half bottles, would not exceed 20 cents. These arc, how- 
ever, as compared «ith the great built of other wines, very recherdii, I have before 
called attention to the fact that the fastidious xvine drinker is fortunate if he gets a 
bottle of " M^doc," " St, Julien," etc., as above — those names being taken from com- 
munes and not vineyards. Our restaurants and hotels sell such labels as the lowest 
on their lists, while they are among the highest imported. The truth is that, the _ 
labels " Chateau Lafitie," etc., are put on the Mcdoc wine, and " Medoc," etc., < 
the vin de cargaison. This last group, however, does not show any reason for hig 
prices at retail, such as consumers have to pa)'. The qnantiti" is very small, but tW 
fi I cannot be accounted for by the high price and duly; for the consumer is wilUl 
to and does pay enough to secure the genuine article, if it is to be obtained \ 
there is little to gel, the supply being small in France. 

D. The ne.xt and last group of the red wines exported in cask is a small and 
rare collection. The brands may not all be true, but the prices, ranging from 150 to 
650 francs per barrel, are ver)' good proofs that the articles are genuine and firie, 
though the name of one vinej'ard may hi^ve been placed, in some cases, upon wine^^H 
of another, and though it is possible that there may be some impositions. ^^H 

EquiY>lcot >D Vilun in tt^H 
GilL \m\\a. S, Moaw.^^ 

Vin Rouge, 1874 600 3,000 $1,100 

" 240 1,200 280 

Chat, de ITsle (M&Ioc) 380 1,800 180 

Chat. Lagrange. St. Julien 120 COO 100 ■ 

Ch. Pomcy, Moulis, MMoc 120 600 100 H 

Chat. Gazin, 1874 120 600 102 S 

Chateau Dillon 720 3,600 770' fl 

Chateau Larose 240 1,200 860 ■ 

Totals 2,520 12,600 »3,012 V 

This small lot of " fine " wines, not equal in quantity lo one per cent, of the ^| 
whole amount of Bordeaux red wines shipped in the last year in casks, has an Bver"^| 
age value of $1 20 per gallon. This does not, however, include any of the/rr/ criu', ^B 
for they are always, as the other fine wines are generally, exported only in bottle. 
The difference in the values of the small lot nf " Chateau Larose " in this table, u 
compared with the large and spurious lots which figure among the vins di cargaitom, 
ought to trouble the conscience of hotel and restaurant- keepers, for they can evea^H 
well afford to pay the price of genuine wines, considering the prices they charge pi^^H 
bottle. ^^1 

In addition to the above quantities of red wines in cask, there were also 7,61(1 
gallons of " Burgundy port," valued at about 40 cents per gallon, and about &|000 
gallons of Roussillon, averaging about 38 cents. These wines, however, need oot be 
considered in connection with the o:hcrs, excepting as indicating that they ai«. n 
in California by the jobbers, more or leis, in preparing coufagts and " fane 
from cheap material. 
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^1 


Id. Htd virus in boItU .- Il should be remembered that bottling expenses more ^M 


than double the cosl of the cheapest wines, but are relauvely less for the finest ^| 


articles. The average rule of the cost in Bordeaurt of bottles, corks, 


straw, labels, ^H 


cases, and labor in picking, according lo ihe invoices in which such expenses ^| 


are enumerated, is eight cents (40 centimes) per bottle 


(quarts), and 


six cents for ^1 


pints. In the tables below, the bottling expenses are incl 


uded in nearly 


all instances. ^| 


In a ccnain invoice to New York, of Si. Julien. Floria 


c, etc., wine c 


sting 13,915 ■ 


francs, ihc bottling, packing, etc, caused an addition of 5,755 francs. 


But of this I ■ 


w.ll write hereafter in connection wiih the subject of the 


proposed irea 


-, one of the ■ 


objects of which is lo transfer to France all the business of bottling French wines, ^H 


thereby doubling the revenues from our wine trade in such places as Bordeaux. ^| 


A. Red wines in botiie, valued at 20 cents (one franc) 


or less per quart bottle : ^H 


PlnU 


Qnirti. 


vl^^^^. ■ 


Vin Rouge ,' 


11,340 


$1,320 ■ 




2,7C6 

900 


605 H 
162 ^ 


.. \" '" 


" ......'....'... ".y.'.'.'.y.w'.'.'.'.w.. 750 




60 


" 1,200 




120 


Paysan 


1.977 


290 


" 360 




30 


M«oc 


i',266 


240 


Chateau Larose 


8,600 


442 




2,400 
600 


480 
90 


Larose, Bertrande & Co , 


' 1.200 




120 


Cantenac 


l',266 


145 


St. Emilion 

Chateau Pransy 


€00 


120 


1,800 


270 


Montferrand 


1,200 


140 


St. Loubfe 


1,500 


800 


_ Chat. Baran 


1,200 


160 


^ Chateau Lafitte 


1,200 


UO 


■ ■' " 


300 


45 


■ Chateau Latour 


300 


45 


B Totals 3,510 


34,083 


$5,224 


^r From the foregoii^ group — .34,0S3 quarts and 3,51C 


pints, equal tc 


35,838 full 


botUes — an average value of a little less than 15 cents 


per bottle is obtained. Of 


course most of it is vin iff caraaisan. flavored and perfum 


d; some of it 


such as that 


marked " Paysan," is probably some of the cheapest and poorest vin ordinaire. A , 




ni ordinairu. ■ 




they contain ^| 


^B wines which have apparently line body, flavor and bouquet. 


re manufaaured imitations. ^H 




^B " Prices Current" at Bordeaux, at from five to ten francs (%1 to J2) per 


bottle, while H 






■ 




enu per bottle; hence the ^| 


H wine above, adding duty and transportation, cosis the trade at the ports of entry about ^| 




A 



io6 

B. Red wines in boitle, valued U more than Iweniy and not more than forty cents 
per bottle : 

Tilnalm 

FlnU. Quru. n^-HuBfT- 

Chaieaux Maigaux 336 $107 

Chateau Lafitte^Vieui 300 110 

Chateau Larose 600 160 

Chateau Larose 600 ... 75 

Gruau- Larose 1, 188 396 

" 1,176 ... 283 

'■ 688 \U 

Chateau Talbot 1,200 320 

1,800 .... SOT _^ 

Red Wine, M&loc. St. Est^phe, St. Emiiion, Mont- ^H 

lerrand, St. JulJen, Milan, Pauillac, Chateau- ^^| 

Paysanne, Maison- Blanche, Chateau- Bonne- ^^| 

son, St. Loub&, Chateau de France, Chateau- ^H 

GeimaiDville, Chateau-Marbusct, Chateau de H 

L'ysle. M6J0C 5,364 11,040 3,711 ■ 

Totals 8,940 15,352 $6,598 

The above — equal to 19,722 full bottles — have an average value of about 38 
cents psr botde. All [he Chateaux Margeaux, Lafille, Larose and Talbot are fraudu. 
lently labeled — genuine wines of those high classes being quoted at Bordeaux at from 
G to 10 francs a boitlc. The others, grouped together, are probably more or less 
genuine, though some of the names I cannot find in the lists of vinejurds.* "Chateau 
Laiitte vieux" is a stupid label, and can only deceive the novice in wine-drinking, for 
genuine Lafitte is sold according to the year of the vintage, which determines whether 
it is vitux (old) or not. ■ 

C. Red wines in bottle, valued at more than 10 and less than 60 cents per quart ^| 
botde; 

viiiuii 

BoRln. V. S. Usaty. 

Chateau Lafitte 60 $ 80 

Chateau Lafitte 800 110 

Chateau Wargaux CO 80 

Chateau Lcoville 144 98 

Chateau Dillon 900 876 

Totals 1,464 $641 H 

This small group shows an average value of 44 cents per bottle; but it is re- ^| 

markable that as the wine in botde, as well as the wine in cask, ascends in value to- ^| 

ward prices of genuine fine wines, the quantity -becomes exceedingly small in propor- ^| 

tion to the quantities of such wines, supposed to be consumed. The Lafitte and ^^ 
Margaux in this list are unquestionably falsely labeled, and so are probably the Lco- 
ville and Dillon; but as to the latter I cannot say certainly, because it is possible that 

some of the recent new wine, since 1874, which is not of usual fine quality generally, ^_ 

may have been bottled at prices cheaper than the market reports, ^H 

D. Red wines in bottle, all, probably, true to label; ^H 
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nNEST UEDOC CLASSED WINES 

Dottlo. S. MoDcy' 

Chateau Lafitie of '68, 74 and 75 628 |942 

Chateau Latour 36 90 

Chateau Margaus of '6«, 7fl, etc 264 G20 

Branne-Mouton i8 S2 

Chateau Leoville 168 184 

Chalcau Larose 168 1U2 

Chateau Calon-Zegur 48 60 

Saint Pierre 48 3^ 

Pontei-Canei 24 17 

Cantemerle 72 36 

UEDOC BOURGEOIS SUPERIEimS. 

Chateau Poujeaus, Moulis 48 24 

Chateau Beausite, St. Est^phc, '65 180 108* 

Chateau Pomeys. Moulis 60 43 

St. Tulien, 1870 280 127 

Sl Tulien, 1874 2,400 676 

Sl Julien T2 30 

MMoc 12 11 

ORAVES CLASSED WINE. 

Chateau Haut-Brion, 1874 280 840 

CHAVES nOUROEOlS SUPERIEOR. 

Haut-Brion Larrivei, 1865 240 192 

UlSCCLLANEOUS. 

Torquay-Lalande 120 40 

Moncaillou 24 24 

Red Wine 144 173 

Totals 5,372 «4.00s 

The prices in the preceding table speak for themselves. The wines seem to 
have been ordered systematically, so as to furnish simples of the five 1st cms, Supe- 
rior Bourgeois and ordinary wines of the Mddoc, and equal samples of the Graves 
section. They are, however, collated from a number of different invoices. But ou' 
of all the bottled wine shipped from Bordeaux, this is a very small showing of "fine," 
high-classed wines. It is not sufficient to supply the table of ten rich connoisseurs 
during the year. Where, then, are ihe high-priced wines to be found among these 
invoices to account for the labels used so freely everywhere ? 

I have finished ihe red Bordeaux wines exported during the year ending Sep- 
tember SOlh, 18T8. It has cost me a great deal of labor lo make the analysis, which 
I have done honestly and fairly. I ask my readers whether they are not now satisfied 
that ail the talk of the ordinary wine-dtinkcr, who prates about Chateau Margaux, 
Chateau larose, his fine St. Julien, is not a proof of a grand illusion, created by the 
frauds ot trade; and whether, also, J am not right in saying thai, notwithstanding 
labeb and fancy names, the people only get vin ordinaire, or worse, to drink, and ihai 
if they drink imported wines, they should call ihem by their right names and demand 
them at cheap prices. 
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^^^ UOKUKAUX WUl'l'lf WIKBS. 






\sl—Wkitt WiiutiH wood. 






The white wmes shipped in wood, were as follows : 
Vin Blanc 


OiiUii. 


$5CW 


Bareac 
















Totals 




»631 
nis a gallon; 


This preceding lot shows an average of a httle mc 


re than 40 ce 



only the last item being high priced. 

2d—WhiU Wines in bolile. 
A. White nines in lx>Ule valued at less than 10 cents a bottle : 

BoUlM. 

Vin Blanc 2,964 

Graves 1,800 

HauE-Sauierncs 4,728 

Sauierne, '69 600 

Preignac 300 

Barsac 144 

Simullac 120 

Chateau Vigneau 120 



40 



Totals 10.776 $2,634 

This preceding quantity {pints being reduced to quarts for convenience) shows 

an average price of 24 cents .i boitic in Bordeaux. 

B. White w-incs in bottle, valued at more than 40 cents per bottle : 

Dotllai. TalnM. 

Chateau Yquem 724 % 610 



h 



Totals 2.284 $1,884 

These few bottles of high-priced white wines arc all that the invoices show fo». 
the year. 

%d— Burgundy Winn. 
There were a small quantity of Burgundy red wines shipped, as follows : 

Dottloi. Villa o«. 

Burgundy C40 $300 

Chambertin 264 183 

Beaunc, Pomard, Gorton, Romance, Bichebourg 120 88 

Totals 924 $566. 

^lh~Cl:ampagmt. 

There were also exported to Ssn Trancisco 302 caacs of chimpagnc! (quarts), J 
and 51 cases cf pints. I shall iint dwell up in ihcin, tor I have hidno timcio inve»»| 
ligatc ihcir merits It is probable that few of them were prfxluced in the chatnp: 
district. There arc champagne homes in the Charente (cognac district) and c 
places near Bordeaux, 
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THE BORDEAUX OPFICIAL STATISTICS. 

The entire enportaiions of wines and spirits from Bordeaux, as 
French customs records, for 1877, and the first nine months of 1878. 
litres, as follows : 

Gironde (Bordeaux) Wines in Wood. 

DnKHLOf 

To Atlantic ports 2,2i3,464 

To Pacific Coast 936,171 

To all countries 77,839.845 

Girmde Wines in BottU. 

To Ailamic ports 306.432 

To Pacific Coast 42,41G 

To all countries 8,060,844 

Wines of Other Districts in Wood. 

To Atlantic ports - None recorded 

To Pacific Coast None recorded 

To all counUies 496,034 

Wines of Other Districts in Bottle. 
To all countries 20,984 

Ligueur Wmes in Wood. 

To Atlantic ports 3G 

To Pacific Coast 15 

To all countries 273,449 

. Liqueur Wines in Bottle. 

To Atlantic ports 1,025 

To Pacific Coast 9,G49 

To all countries 300.G94 

Brandy in Wood. 

To Atlantic porls 17D,0fi8 

To Pacific Coast 10,395 

To all countries 1,947,990 

Brandy in Bottle. 

To Atlantic ports 30,770 

To Pacific Coast 12,136 

To all countries 2,127,556 

To Atlantic ports 156 

To Pacific Coast G67 

To all countries 162,770 

Eaux-de-vie aulres, Absinthe, Imitation Kirseh, Gin, etc. 

To Atlantic ports 343 

To Pacific Coast 15,667 

To all countries 185,722 

Esprils-dt-toute sortt. 

To Atlantic ports 343 

ToPHcific Coait 15,667 

To all countries 196,723 



shown by the 
arc shown in 



433,272 

113.90li 
9,795,450 



12,414 
' 23,520 
637,367 



86.324 

10,536 
2,868,666 



12,022 
3,440 

233,877 



To Atlantic ports 16,111 Sl.Sf^ 

To Pacific Coast 30.035 39.4.96 

To all countries 1,151,855 1^18,^5 

These official slatemenls, together with many more which I shall not have room 
to publish now, were prepared for me in tabular form by one of the derks in the 
Bordeaux Custom House. 

The columns under the head of " Special Commerce," which I do not repro- 
duce, show that all the wines, brandies and rum exported to the United States (fig- 
ures given above — " Pacific Coast," meaning simply San Francisco), were either pro- 
duced in France or had become nationalized by payment of duty. 

All the caux-dc-vie autns, which include all alcoholic beverr^cs excepting th« 
ram, brandy and genuine Kirsch, are shown to have been prepared from foreign aleO" 
hols, or spirits, excepting fivt litres to Atlantic ports in 1877, probably a present to 
some American Captain, The consumers of such drinks in ih; United States may 
know, iherefore, ihit they are paying tribute to German, Belgian and other distiller- 
ies, and are indebted to France only for the manipulation in th; bonded warehouse. 

In 1877, about one-half the liqueurs were of French origin ; this year, only one- 
tenth to San Francisco, and less than one-third to Atlantic ports, were French. 

All these statistics tend to show that France, as an exporter of spirits and 
liqueurs, is becoming only a medium and manipulator of foreign alcohols. 

The imporiMions of wines, spirits, etc., have increased at Bordeaux, while the 
exporta'.ions have decreaseri in nearly all respecis. This, again, shows that ihe pro- 
duction of France is not equal to home consumption and foreign trade, and that, 
even to keep up the present trade, France is forced to be satisfied with manipulating 
foreign products and selling " ctiqusttea" to labsl them with in the places to which 
they arg csportcd. The rage for French fashions and names has resulted in makit^ 
France the world's grand social and commercial decorator. Among the cxportalioiis 
for 1877 were G8,43'2 kilogrammes (150,550 poundj) of " ctiqueltes" (" printed, en- 
graved, or colored "), of which 1850 kilos (4,070 pounds), went to the United States. 
She also c.tported to the United States 179,047 tmply boides; and to ''all countries" 
13,890,411. The proposed treaty, removing the increased duly on bottled wine, 
would increase the booties annually shipped to the United States about six miiiiont,. 
and take so much away from the American industries, and add, also, to French ifr, 
duslry the profits of filling, corking and packing. 

The following is a statement of imporutions, in litres, at BordeauK. for 1877. 
and the first nine months of 1878 ; 

Wints in Wood. 



I 



From Italy 5,282 

From Spain 9,336,084 

From Portugal 254,000 

From all countries 9,018,114 

Wines in BottU. 

From all countries 136,102 

Liqueur Wines in Wood. 

From Spain 561,892 

From all countries ; 081,390 



28,738 \ 
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From all countries 67,618 110,293 

Bnndj — From all countries 64,207 62,013 

Rum — From all countries, Martinique and Guadalupe 

furnishing nearly al! 2,621,680 3,212,432 

Eaux-dt-vie-aulrts — Principally from Germany and 

Holland, from all countries 168,834 230.463 

Alcohols — Principally from Germany and Belgium, 

from all countries 2,430,905 2,459,972 

LigvaiTi — From all countries 111,540 131,815 

The tables of " Special Commerce " show that nearly all the wines and rum paid 
duty, and that nearly all the taux-dc-vie-aulres, brandy and liqueurs ivcrc re-cxponetl. 
In 1877 about iwo-lhirds, and in ihis year nearly ihe full amount of alcohols, were 
entered for consumption ; but duties may be remitted when rc-esporteil, and, per- 
haps, al the end of this year (he amount apparently consumed may not be so great. 
The spirit trade, however, shows, as well as the wine, decreased capacity in French 
production or an increased home consumption, and less ability to supply foreign mar- 
kets with genuine French products. 

[N CONCLUSION 

Of this long letter, whictt beside the lime expended in procuring original infonT;aiii>n and 
statistics, has occupied my time for three whole days, I have only time V- n.;-.- <:( thj 
charaaer of wines shipped to ihc Allaniic pons, thnt the New Orleans invoices com- ' 
pare very evenly with those for San Francisco, which I have analyzed and arranged in 
condensed form; ihe marks or brands, however, being invented generally (o suit the 
£uicies of consumers, vary considerably. The wines to New York appear to average 
B little higher in price, hut 1 cannot say certainly, without making an exhaustive 
analysis ; there are many more names used as brands. The San Francisco trade can, 
however, be accepted as a sufficiently fair illustration of the general facts, with this 
exception, that there are now so many fine California wines which jobbers pass under 
French labels, that there is less demand for French bottled wine than in other parts 
of the country. 

The " Momferrand " ivines, which fignre so largely in the shipments to San 
Francisco, take their name from ihe Commune of Momferrand, which furnishes iho 
second grade of wines of the Pa/ui, or river bottoms. They arc used in Dordeatix, 
on account of iheir color and strength, in preparing (Mpages or vins de cargaUon, and 
no doubt are shipped also to supply a similar demand elsewhere, in which case they 
are no doubt highly fortified with alcohol, as a basis for furlher manipulation. They 
are considered among the poorest wines of Bordeaux (^/i/r vins). Mr, Franck, in 
his work on Bordeaux wines, which is standard authority, says of ihem : "Theyim- 
prove al sea, but require, when not exported, six or seven years of rest in barrels 
before being good to drink." In F^rei's work — •' Bordtaux el ses x-iru" -~\'.a latest 
and best of all, I find the following statement under the head of " Slonilerrand :" 

" \^ru rouges, produced by two-fifths verJo/, one-fiRh manein, one-fifth i^hcrnU 
and 6ejuigna/, one-fifth celon, and other varieties of vines, highly colored, possessing 
a peculiar flavor, which causes them lo be sought for as t'ins d'opiralim (wines for 
merating with). They are also considered as the best ordinairis of ilie Entre-deux 
'Mers, and aspremiirt cargaistm!' However, there is about as much "Momferrand" 
diipped to the United States alone as ihe production of the entire commune. There is 



a Chateau Montferrand in ihe commune which produces 1,000 barrels, but the quality 
is not belter than ihe average of all the producer. The "Prices Current" quote 
''Monllerrand" at prices 50 f>er cent, higher than [he values given iri ihc American 
invoices, which indicates thai it has all been "operated" barore exporlation. 

The Lezignan wine is probably a coupagt (^ dark red wine from Lezignan in the 
Midi with a cheap Bordeaux white wine, such as I have described in a letter written in 
July, from Paris. I shuuld say, however, that the prices given there for the raiu maitriel 
of vins de cargahon especially of the coloring wines, have advanced; hence the pries 
of the compounds is greater. 

I shall have some interesting facts, concerning the general condition of French 
commerce, to give in my next letter. C. A, W. 



How American Industries are viewed from the French 
standpoint ; Report of the French Senatorial Com- 
mission concerning the causes of the Sufferings of 
Industry and Commerce. 

Paris, November 28ch, 1878. — .\ visit to the champagne district has interrupted 
Ihe course of my correspondence, which I will not continue, devoting this letter to 
questions concerning the general condition of French commerce and industry. 

THE .VOVEJIENT IN HEHALF OF A COMMEHCIAL TREiTl' 

With the United Slates, which has bsen inaugurated in the intercit of a certain class 
oE French exporters, is a beautiful ja/Z-soap bubble blown from the imaginations of a 
few, who are blinded by self-interest, aided by a few sentimentalists. At first it had 
[he appearance of a fraternal offer ol embrace, coming from the Republic of France to 
ihe Republic of the Uniied Stales, and caught in its grasp unwary Americans, who were 
flattered by beinj invited to take part in the effort to " benefit the United Stales," 
and all the world besides. No one seemeil for a motnent to consider why it was that^^ 
Frenchmen couki afford to travel, apparently at their own expense, over our great 
country, bringing us off-rs of prosperity and trade. In our distressed condition, 
which was and still is more fincied than real, it was easy for our people to fall into 
the error of thinking that France was volunteering to help us. Many of us forgot to 
•' fear the Greeks, bearing gifts." 

Notwithstanding all their merits, the French cannot be considered geneions. 
They have the happy faculty of always,anlagoniziHg French pride, or prejudice, 
French industries against all the world ; and they know how to sow a field with Oattei}', 
and Co reap a harvest of profit. Yet thoy arc so honest and self-satisfied amon? them- 
selves that they do not attempt to conceal the evidences of their true mo:ives. Ther^ 
fore, it is not at all difficult to prick the grand commercial babbles, thai their over- 
aii-xious manipulators blow upon the surface of ihs world, with their own assertioni 

Pulling wool over the eyes of the world — the art of being honest, and at the 
same dme blinding the world to whil is plainly true and admitted — is peculiarly ft' 
French art, and one not to be despised. The demand of th; cafe court-zajit, who re- 
bukes the susceptible traveler because he objects to paying bills and purchasing; aQ 
torts of trinkets on firat ocqiuintance, by saying, " Vout n'tttt ptu g*itHl," is only oat 
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iuU4tioti,ia a low form, of a national characteristic, vhich is especially marked by its 
adroitness in making people ashamed to resist interested advances. But of one thing 
the people of ih; United Stales should be certain — the Fiench pjople arc not such tools 
thai ihey will send agents lo us to work in the interests o( American industries, wliich 
arc rival to their own. The movement for a commercial treaty springs from ihe fact 
that the United States commerce is feared, and needs to be repressed in order to save 
French interests. The French have become so accustomed lo extravagance, such as 
would create revolutions in America— lo the support of armies of tas -gatherers, who 
collect the means to conduct displays, build palaces, pave and iighi boulevards — that 
ihey cannot ihink patiendy of the necessiiy of a little national economy. They mtist 
sell more luxuries, or imitations of luxuries, to the outside world, in order to sustain 
luxury at home ; hence the frantic cflbrls of a few organized manufacturers lo revive 
a commerce which is becoming eshiusled by inutility, or by foreign competition. 

For many things I have reason to feel kindly toward ihe French people, bul 
French dinners, wines and poliieneis, covering a determined effort to repress our 
mowing commerce, are not sufficleni reasons for abandoning the hard-earned advan- 
tages which American labor his achieved. I have little respeci for Americans who 
are humbu^ed, by social ilatteries and red ribbotis. into abandoning the interests of 
their own people. Dinners, under ordinary circumstances, are only worth dinners in 
return, or polite thanks ; [wlitcness is worth its weight in itself. Courtesy, generosity 
and benevolence are things to be considered dilferently, and mere spasmodic enthusi- 
astic demonstraiions must be disdnguished from general and reliable characteristics' 

If the inside history of the humbugging, to which a lot of good-natured, genial, 
easy-going Americans, who liave suffered themselves to fall into this new treaty 
business, have submitted rather than lo be impolite, were written, it would not reflect 
much credit upon the sagacity of the ordinary American traveler. 

It is time that our people should comprehend the fact that to-day there is only 
one nation in the world greatly feared by tlie commercial p3wers, and that is the 
United Sia'es. It requires a view of the country from this side of the ocean lo realize 
the true situation and to inspire the American with a perfect faith that in a few years 
our people will become the richest and most prosperous that has ever existed. The 
^vall of protection which has been erected around American industries, is now like 
the dam of a mighty river, full and running over. The commerce of the world, that 
has heretofore fattened on our trade, is now trembling before the cominj flood. 
These proposed commercial treaties are only insidious and undisguised efforts to un- 
dermine the dam and dissipate the collected force behind it. 

While our people are talking about " hard times, " the transidon from the import 
to the export trade is taking place, money is pouring into our land from all countries, 
securities arc coming back — being paid for by the excess of our own products of labor 
— and our niliun is beginning to reap the harvest to which freedom, generosity lothe 
poor of all the world, and intelligent protection of our workingmen entitle us. With- 
out such prosperity and such commerce, we could never pay our railroad, Slate and 
national debts. The present " crisis " is the real triumph of the American working- 
man, which temporarily distresses him by reason of the demoralization of trade cen- 
tres, just as California trade was demoralized for awhile by the completion of the 
E^fic railroads. The nation must simply be firm, and see that the people are repaid 
^L fin the sacrifices the^ have made in building a nation out of a wildemen 
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This is not k proper EUbjecl for sent! mental ism. We cannot afford to be gener- 
ous with nations that never have been, and never will be, to us, so far as commerce 
is concerned. If industry in America is active, intelligent and leading, it has as much 
right to its reward as the banker has to his bonds. The rights of superiority must be 
respected unless Communtsni prevails throughout the world. Individuals can aSbrd, 
in well regulated countries, to act on principles of abstract rights, but nations must 
fight for themselves, just as the individual has to fight in the woods, becatise nations, 
commercially, are not friendly, though some may be weak and tamely submit lo 
othcre. The free trade doctrine would to-day deliberately rob our own citizens of the 
rights of properly which have been bulk up under a protection policy against the op- 
position of all the great nations. We may be able to change our tariff by and by, but 
we should not while we are in the heat of battle of commercial rivalry. Wc have no 
lime to "swap horses while crossing the stream." 

I am surprised that the foreign correspondents lo the American press have neg- 
lected, until recently, to notice fully from time to time the important questions which 
our growing commerce has caused to be agitated in Europe, especially in England 
and France. If our people could see ihemseiv 
this side, there would be no more talk about w 
tress among workingmen, 

A few weeks ago one of the leading bankers i 
finances, called upon one of our intelligent citizens 
with you about ihe United Stales, 
others, the cxlraordm 



s they are seen and watched from 
mfidence in business, or dis- 



Paris. cooneaed with American 

md said: "I want to have a talk 

[n our position, bankers can feel, more than all 

of money, which is taking place in favor of the 

United States. We all fee! thai, in a few years, the Stales will be the richest and most 

prosperous country in the world. The changes taking place are startling to those wbo ■ 

. have an opportunity to know ihem best." H 

THE VERDICT OF THE FRE.VCH SENATORIAL COMMISSION OF INQUIRY. ^ 

On the 29lh ol November, 1877, the French Senate adopted a resolution provid- 
ing for the appointment of a Commission of eighteen members, to investigate "the 
causes to which may be attributed the sufferings of commerce and industry, and lo 
suggest remedies." The first meeting was held on the 4th of December following, 
and the inquiries were continued until the 2d of last April, when the testimony taken 
for publication was closed. 

I have obtained a copy of the reports of the meetings, including the letters from the 
various Chambers of Commerce of France, and the report of the CommissioneiSr 
based upon the evidence before I hem. 

The general impression which is lo be gathered from the results of tffis invesli- 
gation is, that before long the great commercial nations of Europe will be obliged lo 
put up a wall of protection against American imporis, instead of pushing free trade 
doctrines. What ihey fear most is the competition of our exportations in the markets 
which they have heretofore controlled, but they are concerned also veiy seriously in 
proteciing their home markets. I will, as soon as I have lime, furnish extended trans- 
lations and esiracls from French and British reports on this subject, all of which will 
turn on the question of the alarm creaied by the industry of the Uniied States ; but is 
this letter I will only attempt lo collect brief extracts, 10 illustrate what I have already 
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^^^^^^^^^^ HO BELIEF IN FREE TRAD&, 

This b the refrain which comes up from nearly all ihe indnstria! centres of 
Ti&nce. A few only preach free trade in (he form of special Ireaties of commerce, in 
the hope of breaking down some of the threatened competition, and to keep markets 
Open to them, which protection reserves for the benefit of local industries. • " 

The field for the competition of rival industrial nations is in the countries which do 
not excel in industr)-. That is why England is so great; she seizes upon undeveloped 
colonial, semi- barbarous, and barbarous trade. It is in that field that the United 
States must compete for markets — South America, Africa, the Orient, China. Italy 
may be a better market for us than France, because we are not rivals. Rivals will 
surely protect their home marliets as soon as they are seriously threatened, and that 
is what France will do and what she now threatens, notwithstanding the insane talk ol 
a. few enthusiasts, who imagine that the United States can be humbugged into sban- 
dooing all rivalry. 

After all, however, the first necessity is the protection of home industry, so that 
a nation may be as nearly self-supporting as possible ; the rivalry is of secondary im- 
portance and often dangerous. The Fiers delegates said : " Wherever Jndusties have 
been established and have prospwred, they have produced the greatest possible advan- 
tages for ihcir workmen. The ruin of these industries would be, therefore, vei}' pre- 
judicial to workmen and to agriculture. Why suppress the work of these workmen to 
give it to American workmen, or cihere.' Will foreign workmen ever be consumers 
of the products of our soil and of our divers industries, as the French workmen 
arc? f » t When the treaties of 18C0 were made, they were not in- 
tended to destroy industries. It was hoped, on the contrary, that a great prosperity 
would follow in the near future. * ■ • -pe^ years afterwards these 
promises were not fulfilled. Industr)-, far from being prosperous, was very unfortu- 
nate, and, on the occasion of the investigation which took place at the end of 1869, 
Mr, Forcade, of La Roquette, a strong partisan for free trade, and one of the origin- 
ators of ihc Treaty of 18C0, agreed that the cotton industry ^vas not sufhcienlly pro- 
tected, and that there was something to do. " 

These remarks are precisely apropos to the Unii«d States, with slight alterations, 
in case the proposed treaty with France should be seriously considered. We arc 
asked to abandon our silk, leather, wine, ghss bottle, and other industries in favor of 
French workmen, and lo lake, in exchange for our good wheat, beef and crude pe- 
troleum, rot-gut spirits, adulterated wines and French silks. We !iad better produce 
our own pure wines, manufaciurc our silks and give our wheat and beef to nourish 
the American workmen, who prt>duce them, and our petroleum lo light their homes. 
This is the true principle of national domestic commerce, and is the sole means of 
national strength. Other nations, when the current of trade begins to ran against 
them, will protect themselves against foreign attacks. 

The lei;er of the Chamber of Commerce of St. Etienne says, on the first page; 
" Indeed, the United States of America, having imposed prohibitive larifis upon all 
European products. American industry itself manufacmres to-day the iron, cotton 
gcxxls, woolen stuffs, silks and ribbons, which that country used to demand fonnerly 
from France and England." St. Etienne is interested in the silk trade; hence, is 
ipporiing existing treaties. The letter adds: "We demand with all 
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our force, the prompt conclusion of ireaties of commerce with ali ilie European na- 
tions, and, if possible, with the LTnitcd Stales of America." 

Tlic letter of the Committee of Normandy, dated at Rouen, shows that odw 
nations arc rapidly becoming protectionists, and will force France to imitate ihcm. 
Here, liowcvcr, it should be remarked that the notion of free trade in France is very 
confused. Thej' have no real free trade woith speaking of. Certain countries have 
been gnnted special privileges ; but there are many things whi^h arc absolutely pro- 
hibited from importation, and the internal system of octroi taxation is only anoiher 
form for a high lariif, which injures domestic as well as foreign trade. Each city is 
walled in, as I have before remarked, by a sfKciai tariff, which renders free circula- 
tion in I-'rance impossible, even for her own products. 

The Rouen letter is very exhaustive and interesting. Under the third heading, 
" England Grappled with by the Industry of the United States," it saj-s : " England 
has come to swords' -points, during the last four or five years — that is, since the en- 
quiry of 18T0 — with a most redoubtable industrial riral, the United Slates, built up 
under the shelter of protection, and which becomes more and more forraidablc. All 
is henceforward transformed, and the hour is not distant, if it has not yet been 
sounded, when England will regret ha\ing de\'clopcd beyond measure her roan- 
ufacmring production. Europic, excepting France, shuts the door against her. Lei 
us see what the United States are doing." The letter then reviews the repDrt of the 
British Consul at New York, in which is set forth that Ameiican exports of cotton 
goods to England and Scotland increase each year, antl imports from England de- 
crease. The Manchester Courier is quoted, showing that " the reports of our 
(British) Consuls from many other countries are similar. The Ameiicans drive us 
out of their markets, and come to compete with us in our own. The/ are not con- 
tent with sending their products to Liverpool, but they compete with us also in our 
colonics and dependencies." The article quoted enumerates statistics of out cotton 
exports, and adds : "American competilion affects us everywhere, and will finish 
by beating us, considering that their exportations of cotton products have increased 
regularly since 1872. Tlie result of this competition with England in her own posses- 
sions is na bngcr a chimera ; it is an cstiblished fact." The letter also sho\i-s that 
our cxpor;s of cotton goods were in 1872 valued at $2,304,330, and increased rapidly 
to $14,000,000 in 187G. It ar^es that the result of this competition will be to throw 
the excess of British goods upon the French market, and that the only safely for the 
French is in raising their tariff. 

Concerning wines, the Rouen letter says ; " We do not contest the fact that the 
wine merchants are making active movements in favor of free trade. « * • 

* But, yet, what can viticulture expect from England in respect to its ex- 
portations ? " It is shown, then, that the reduction of the English tariff on wines has 
produced no great advantages to France, for during the most favorable year the export 
to England has nat surp:issed 7,800,000 gallons, much less than the annual consump- 
tion of a French city of 200,000 inhabitants. "The end pursued by the viiicuitu- 
rists," says the Rouen Committee, "'is therefore chimerical. France is their best 
custcmsr, and especially industrial France. Viticulture would have good cause to 
complain if this customer should cease to work." 

How powerful the lascrci,...rk i= \.ln:i applied to American agriculture, which 
tometimes complains against the protccuon wEuch enables Awericaa wotkmea to vx»- 
■ane American proiucis I 
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These remarks on viticulture illustrate the position of this industry in France, as 
1 have before pictured it. French consumption, constantly increasing, renders it 
impractical, as well as chimerical, to increase largely the exportation of pure natural 
wines. The demand for treaties, however, comes more from a desire to maintain the 
commerce in cargo wines and lo restrain viiiculiurc in our own country, which must 
inevitably ctiucatc our people to prefer pure natural products. There is something of 
jealousy as well as interest involved in the movement. 

The sivlh paragraph of the " Resume " of the conclusions in ihe Rouen letter ia 
as rollows : 

" That England is et-erywhere at war with the competition of the cotton industry 
of the United States; that she sees her markets diminished ihroughout the whole 
vorld ; and thai, throwing herself more and more upon France, she will succeed rap- 
idly in ruining our national produciion if some remedy is not adopted quickly." 

The seventh paragraph is: "That French agriculture and viticuhurc cinnot 
boast of the results of the treaties of commerce, and that they are interested really in 
providing that industrial labor should facilitate the consumption of their products In 
France," * 

The letter from the Bordeaux Chamber of Commerce, inspired by the able Pres- 
ident, Mons. A, Lalande, of whom I have heretofore written, is full of sophistries in 
ihc interest of the Bordeaux manufacturers of bottles, false labels, and vins dt cargai- 
son. It begins, as all the communications do, with aiiribuling the principal cause of 
the disturbance in Europe to the United Slates, which olTers no longer a colonial mar- 
ket for the poorest quaii;ies of European manufactures. Then, in the face of lh*s 
showing, it calls the prosperity of the United Slates an " artificial " one, and repeals 
the stale argument, which Mons. Lalande offered to me while I was in Bordeaux, that 
the United States is esstntially an agricullura! country, and should open her markets 
to European, and especially French, workmen. lu oiher words, the desire h that the 
United Slates should consent to remain in the colonial condition, and depend upon 
Europe for supplies of manufactured goods. Il, however, naively suggests that the 
United States is beginning to see the error of her ways, and is considering a change 
of tariffs to suit the demands of France. * * * * * C, A, W. 



I Press Opinions ; French Consular Reports on Wines in 
America; Other Matters. 

Paris, November 23d, 1878 —The statements in my last letter were from the 
^tug;hc£,t official sources. The report of the French Commission has been published, 
mp> enlighten the French people upon the real questions which Europe has been 
[fiaced to face. 

THE PKESS HAS BEES TEEM INC 

With comments indicating the same general conception of the situation. I will con- 
tent myse:f with a few extracts from recent issues, which I have accidently 6ccn 
anrl ptL'served. 



In the American Register, publbhed hero this week, the third of a series i f arti- 
s on the commercial relations of the United Slates is published. Concerning the , 
^CIW*'.' on questions of free trade and proieoion, it sa>*s; 




Its 

"The Journal dci Debats, not usually given lo sensational articles, has again de- 
voted to the prevailii^ ctaze, during the past week, no less than three columns. 
They are published over the name of M. P. Leroy-Bcaulieu, who is the co-proprietor 
of a prominent Tinancial weekly journal. The article deals at the oulset with mere 
generalities, and the confusion of ideas is so great as to make it difficult to follow the 
writer. But it seems evident that the notion is father lo the thought that all niiions, 
in a general way, and the United Slates in particular, owe certain duties to France of 
no less import than to purchase, by way of preference, her produce and manubc- 
tures. M, Leroy is silent on the subject as lo what France means lo do in return. 
He uses strong language; he is very graphic after a fashion of his own, but he (aib 
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"As regards ihe United States, M. Leroy is kind enough lo say that persuasiWi 
measures will be brought to b;ar on the subject of a treaty. But woe to us if that 
does not produce the desired effect. In cass of hesitancy on the part of the United 
Slates, why, says M. Leroy, England and France must have recourse to other means 
than mere persuasion. He expresses the word coercion merely by way of implica- 
tion, and in the meantime desires you lo tremble in your boots. In the course of a 
fewdaj's he promises to give his readers an e\pos^ of the Commercial Movement with 
the United States, which will tend to destroy certain ' illusions.' The sooner M. 
Leroy breaks the spell, the belter for all concerned. His own arguments can only 
assist to prove, if indeed assistance were required, that no treaties in the way he un- 
de^ands them are of any avail; nor will altempts at persuasion, or threats of coercion, 
have the tendency to turn the tide thai has set in. 

" It has been fully demonstrated in these columns that, for the present, the 
American markets are closed to several distinct branche; of European industry, and 
we repeat the assertion — ' il faut en /aire son deuiU Manufacturers have had 
warning of ' breakers ahead,' but ihsy refused lo listen, and persisted in the pri 
ing insanity. They have now to deal with the consequences. 

" It is exceedingly doubtful that M. Leroy-Deaulieu can devise means to pro- 
vide for a treaty which prevents silk or woolen manufacturers to overstock the American 
marltel atany future period. Nor can we believe that any code can be framed to prevent 
a wine merchant from shipping vin de cargaison in bottles labeled ' Chaieau Margaux,*'j 
The exports from California all agree to this — that at no very distant period the SiaU' 
of California will outrank every other wine-growing region in the world. There can 
be no doubt on the subject. In the meantime, we are importing wines from Bor- 
deau.t, but, as these shipments will be sooner or later reduced in the ratio as the 
development of vine-growing in California increases, it will be instructive to 
Mr. Leroy of the reasons why the American people prefer horae-grown wines 
than continue to paj' high rates for Bordeaux wines. 

"The following is extracted from one of the reports of the United Stal 
Consul at Bordeaux ; ' It is to be regretted that the better brands of wines but kI- 
dom find their way to our market. From a careful revision of invoices of winn 
shipj)ed to the United States, I find ihii in gsn^ral ih^y ranj3 amonj the vint erdtr-. 
naires and de cargjison, t. e., ths very lowest grades.' To this we may add thai bot- 
tles, corks, straw envelopes, labels, etc., are separately packed up in cases, and 
iraasfoimaliou is effected after passing the casks through the Custom House at 
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landing place. Nor do we fare better in regard to importations of brandies. And 
here again we must quote from the Consular report, which runs thus : ' Many con- 
siderations affecting the price and quality of brandies can be pleaded by the seller so 
as to leave the determination of these points cnlircly at his option, and the American 
purchaser, who is rarely a profound expert, is ofien the victim of deception. Certain 
ii is that American dealers have been accustomed lo pay fur the older grades oi 
brandy prices that European merchants would regard simply as usurious.' M, Lerpy- 
Beaulieu must admit that matters of this nature cannot be regulated by treaty stipu- 
lations. And yet it is indisputable that they have acted as the most powerful agent io 
diminishing exportation from France to the Unhed Stales," 

In ihe matter of wines and spirits, however, it is not so much the fauh of French 
merchants as of American retailers that poor qualities of liquors are sold under false 
labels at high prices. The American consumer demands good articles and pays high 
prices; but the commission or importing house can sell to the retailer only the most 
inferior stuft. and so he instructs his foreign correspondent. The legitimate dealers 
are "licked out" of our market, as Mr. Barnett, of Barnett & Sons, said to me in 
London, adopting an American expression in explaining their difficulties with our 
trade. But, so far as the consumer is concerned, he should know the difference be- 
tween goods sent as consignments and those imported on direct order. 

TKK FRENCH CONSULAR REPORTS 

Are now published in serial form. Eleven publications were issued last year and 
■even, up to date, this year, all of which I have obtained. This system is an admir- 
able one. In the United States we get annually a volume of " Commercial Rela- 
tions," which is so delayed that the information contained in it can be of little use 
to onr merchants and producers. 

The report of Mons. A. Forest, the intelligent French Consul at San Francisco, 
published this year, is the most able review of the commerce of our port that I have 
seen. These French reports have the advantage for Frenchmen of being made in 
language intelligible lo them, quantities and values being given in French measures. 
Advice is also freely given to enable French merchants to know how to take advantage 
of our markets. The American consular reports have, however, been in great meas- 
ure hampered by ihe interests of the foreign trade; statistics are quoted in foreign 
measures, and advice to our producers is given very c 
generous public support and encouragement would soa 
work for us. 

Mons. Forest, in bis report, dated San Francisco, March lOih, 1878, t 
French Government, says: 

"The wines and spirits of California, whose quality, it must be recognized, has 
peatly improved, appear to be more and more liked in the Eastern States; so the ex- 
portation to those sections increases from year to year. They begin even to export 
them to foreign countries. " 

He then gives ths statistics of the trade, including the values of the wines and 
jpirils. He says, concerning the falling ofTin the importation ofFrench wines, etc.: 

"Two causes have contributed to reduce the importation of our wines and spirits 
to the figure o( to-day, which is scarcely the third of what it was ten years ago. I 
mean the increase of the tariff, which i^ equal to a quasi -prohibit ion, and the vinicu!- 
tutal production of California; the influence of the second cau^ is permanent, and 
will make itself felt more from year to year, even if ibe first ceases to exist. 
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c sense where ihey relate 
ind fine wines, and only io part 
i prohibited by tlie mercenary 




'"Foreign wines, in wood, are l^ixed 4 
times per litre; those in case, 81 fiO, or 8 francs per 13 bottles, or GG centimes per 
bottle. At this same price of two francs per gallon, the consumer can procure Cili- 
fornia wines the quality of which, it must be admitted, is preferable to thai of our 
cargo wines (vins de cargaison). It is therefore evident that a reduc.ion of the tariff, 
even if 60 per cent., which is not presumable, would not be s fficicnt to enable us to 
sustain the contest for this kind of wines. If a certain quanlily still finds an outlet in 
this market, it is because the jobbing and retail racrchanis enlarge (aUangenl,)io use 
the common expression, with California wines ihe little French wine that ihey buy, to 
such a degree tliat there are consumed certainly ten barrels of native wine to one of 
our vineyards." 

These remarks are very correct, except in son 
tariff. 1 he present duty is not prohibitive of pure 
viiu de cargaison. The pure, iine wines, however, 

greed of retailers, who will not purchase anything except the very cheapest stuff in ihe 
market, notwiihslandir^ the>- sell wines by the bottle at from 81 to $4, or at the rate 
of from $5 to %'l^ per gallon, while paying seldom more than eighty or ninely cents 
per gallon, duty inclutled. The Tins de cargaison are not shut out, for they constitute 
even now nearly all the wine imports. A decrease in the duly would enable commis- 
sion agents to place more of such wines in the hands of retailers, who would buy iheia 
because they were cheaper than fine California wines, and would sell them, as usual, 
under false labels at high prices. The effect of the change would be to retaid still 
longer the education of the popular taste for pure wine, it being the retiilers' interest 
to keep up the prejudice in favor of the false, acquired taste for liciitious wines. 
There is enough difference between California wines, which have a delicious taste of 
the fruit and fine body, and French wines, to prevent them from being generally 
passed off without alterations upon consumers under foreign labels. From this state- 
ment must be excepted a few classes of red and several of while wines, which are 
easily substituted for foreign anicles. 

The inability to use most of the fresh natural fruity California wines to 
consumers, unless they are first blended with such wines as come from the Midi 
ihe coarser, astringent cinj de cargaison, of Bordeau.x, keeps the re;ailers from 
couraging them, except so far as they can use them in this way, and keeps up 
demand for ihe kind of stuff that is imported. The retailer cannot sell ordiriary Call 
fomia wine without first doctoring it, as Chateau Mai^aux. Chateaux J..arose and 
julien, for which labels he gets high prices. His interest is to keep California 
from use under their true labels, because when scld honestly they do not commi 
high prices. The present tariff, however, is reducing the praaice of usii^ cheap, 
rough wines in making up deceptions to a minimum, and the quality of wine, nomi- 
nally foreign, is improving in purity by reason of the smaller quantity of foreign stuff 
added to the Califortua wines, as M. Forest sets forth. In a few years the public will 
gel free from the illusions of labels and the use of foreign wines will become legiti- 
mate, being either imported in simple, pure state to assist in blending legitimately 
where certain of our wines lack color, tannin, etc., or being imponed directly to 
satisfy the demands of connoisseurs, w hose demand, I showed in my last letter, 
now almost wholly ignored, for there is so small a quantity of fine wines recorded 
the invoices, notwithHanding; the great quanti^ nominally consumed by laieK 
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Wc need to mainiain the tariff, as it is, in the interestofihe connoisseur, the ordi- 
nar}' consumer, our own producers, public health and honesty. As 1 have shown 
before, the consumer suffers from the frauds and extortions of the retailers, and not 
from the tariff; a reduction in the tariff of fifty per cent., or two cents a pint bottle, 
would never operate in the interest of consumers, a« trade is now conducted. 

The French Vice-Consul, Mons. Verleye, at Boston, in his rcpbrt, dated March 
31st, 1878, saj-s: 

"It is shameful that our French houses do not send wines here. The actoai tax 
is 40 cents per gallon, or about t24 per barrel; or, approximately in French money, 
120 francs per barrel. At the price of sale of wines in Boston, it seems certain that 
the business would be fruitful if well conducted. The trade in wines is conducted 
here by houses without any importance and without capital, which render the sale 
difficult by reason of the bad quality of the products which they offer for consumption 
and the excessive profits which they demand from the goods. Strong and perfumed 
wines seem to be the most generally consumed," 

I hope I shall not be expected by my readers to produce many more proofs of 
the true character of the foreign wine trade in the United States. It will be their own 
fault if they continue to be imposed upon. 

There should be a fight of consumers against the swindling propensities of retail- 
ers, rather than against the foreign trade. Foreigners all have a coniempt for the 
American market, and they speak of it as though the consumer was to blame, because 
the American commission houses write that ihey cannot sell good articles. This is 
because the commission houses sell to the retailers, and not to the consumers; for 
the latter demand good articles and pay good prices — prices far too great, even, for 
fine anicles. 

I have introduced these questions here because the native American wines do 
enter into the question of Franco- .\meri can commerce, and because it is shown to be, 
by reason of their improving quality and increasing quantity, that the importations of 
French wines are decreasing. If we were to become a wine-drinking people, the im- 
portaiion of fine wines would largely increase. It is the vin dt cargauon, which is 
being shut out by our wines, which, as M. Forest says, are better wines. The moral 
of this is, don't continue to drink California wines under foreign labels, mixed and 
flavored to imitate fancy brands. 

I have on my Ubie a work entitled I^iude sur Us boisions fermtnUtt (a study o( 
fermented drinks), by Maurice Boucherie, published by Eugene Lacroix, Paris. It 
gives a review of the wines of the world. Under the head of the United Stales, it 
sajs: 

"At the Exposition, the wines of California, which are, without question, the 
best in the United States, have not suffered from comparison with iheir glorious rivals. 
They are certainly yet far from being wines of high price, but there have been re- 
marked in them finesse and bouquet. Indeed, the rational culture of the vine in 
California is of so recent date lliat the progress realized is quite satisfactory." 

ft series of volumes is being published, entitled Le pays Etrangen d V Exposition 
dt 18T8 (Foreign countries and the Exposition of 1878). by Clovis Lamatrcand Rend 
de la Blanch^re. The volume relating to the United States has already appeared. 
In the chapter on alimentary products, the wines are treated under two headings, those 
of the Atlantic and those of the Facihc Coasts, 
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" California," it says, "commences to preseni, in ihe matter of wines, a serious 
production. • * * g,,, already California has verj' remarkable while wines, 
several of which can sustain rivalry with the wines of the Rhine, and champagnes, ihe 
beat of which may console people who have not the original wines of the Champagne 
district. California stands, without contest, at the head of the Siales for vinicultural 
production." 

:-MENIER SCHEME," 



THE UNOEKLVING 

As the American RegUler calls the proposed new treaty, can be understood from the 
statements which are set forth in this and my last lotier. The French nation, how- 
ever, is gravitating toward protection, and is threatening reprisals. The clause in the 
resolution introduced in the French Senate, before nl'uded lo, which provides that 
their proposed general tariff shall apply to all countries which otfer France the treat- 
ment of the most favored nations, and whicli do not impose duties on French pro- 
ducts greater than the French do on the same kind of articles from foreign sources, is 
a shrswd way to complicate matters. Such a clause would enable the French Legis- 
lature to take issue with nearly every country in the world, for there could be found 
few where, in some respects, the tariff did not vary in certain particulars so that ihe 
duties would be greater than exacted in France on the same. The Chotteau-Mcnier 
scheme is of such a kind as the United Slates can never enter into with a riv^ 
nation. It is a scheme lo subvert our general tariff system for a special contract witfa 
France. We had better, if any is required, secure a special contract with Great 
Britain and her dependencies, whoie populations will consume more American man- 
u&ctures than many limes such nations as France. France does not propose to begin 
to change the habits of her people ; they will drive foreign goods out of their markets 
rather than tolerate them. France will receive only raw material, foods, and such 
manufactured goods as she cannot produce. Any temporary trade must nol be con- 
Kidercd permanent. The French abhor f jrcign goods, and only take to them from 
necessity-. We are in rivalry with France, and we shall, of course, contend with her 
in the markets which she has been supplying. Shuiting up her ports to us will be a 
matter of small importance compared with what she demands of us. 

Mons. Menier is the great chocolate manufacturer and an en:erprising merchant 
Chotteau is the agent of the combination of manufacturers and wine and spirit ex- 
porters, who came to the United States lo try the task of getting Americans to refuse 
to compete with France and to step back into the line of consuming markets. The 
Americans connected actively with the movement arc ver)' few. There is a patent 
lawyer, whose office is in Washington, and whose sympathies are French on account 
of relationship by marriage ; another lawyer from Cincinnati; a young capitalist of 
Boston, who was in the Bowles Bros.' failure, and who likes Paris; a merchant of 
Baltimore, who is interested in the import trade; and a few Southerners, who have 
been caught by talk about free trade for cotton. Chotteau has endeavored lo make 
his scheme a Southern measure; but I have yet faith enough in Southern 
think ihai when they understand it they will denounce it. 

HOW FRANCE NULLIFIES LOW TARIFFS. 

In my next I will show how illusoiy are all hopes of increased trade with. I 
France, by reason of the internal system of t'lxation, which walls in all her cilieSf J 
rendering nugatory, in man)' respects, any reduction of tariff. C. A. W. 
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The fallacies of the proposed Franco-American Treaty — 
French Internal Revenue and Municipal System of 
Taxation — The "American Register," of Paris, on 
the proposed Treaty — Dr. Grothe on American 
Protection. 



I must finish my correspondence, 
ihe United States. 



London. November 28, 1878. 
s I can find oppormnoty, while en route 
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Involved in the question of commercial relations and tariffs, which I commenced 
discussing in ray last letter, is one that affects the support of home industry and ulti- 
mately begets national pride. A nation of all nations, thrown together as we have 
been, needs a protective tariff, not only lo protect home industry while developing, 
but to insure proper American pride in American products What the Union of 
States and the Constitution do for the political sentiment of the people, so thrown- 
logether, ihe tariff must do for industry, making it national and giving our people 
time to wean themselves from products bearing foreign marks. The German, French- 
man, Englishman — all forcign-bom citizens naturally favor the products of their 
former homes; even the native-born, Americanized American clings more or less to 
the traditions of the Colonial markets. 

This is not a selfish plea for Americanism. Every man is dependent more on 
his immediate neighbor than upon the citizens of other countries. We mutually sup- 
port our government from our mutual trade. We must support each other, in prefer- 
ence to ail others. The protective tariff teaches us to be Americans in justice to 
each other. The foreigner who is not willing to be American on these conditions 
will always b; a foreigner and an agent of our despoilers. 

When 1 advocate the interests of America, from our own standpoint, it is not 
against the French, but in Tivor of our own citizens, whether ihey be of French, 
German or English birth We cannot work together on any other basis, and if we 
cannot work together we cannot bi compatriots. 

1 do not deem it necessary to apologize for being an American, with pride in 
and hope for America, and zeal for American industry against all the world. If such 
feeling could be made the life of a great American national parly, I should like to 
see such a party created, and to bo a member of it. 

I have no respect whatever for the American citizen who is not willing, by such 
small sacrifices as may be called for, lo assist in supporting, improving and enlarging 
American industry in competition with all the world. That man ii not worthy of 
who does not assist his neighbor, upon whom his own success is dependent, 

THE FALLACIES OF THE PROPOSED FRENCH TBKATV WITH THE CNITED STATES 

I have, from time to time, touched upon. The p)eoplc cannot understand them too 
well. 

A small combination demand that we shall reduce the duty on silks, for no 
other purpose than to prevent us from competing with France in the manufacture oi 
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The common objection, that protective duties make articles dear in our markets, 
is a fallacy. At first they add to the current prices, but the increased cost is retained 
in our own country, supports workmen, and they support other producers by their 
consumption. Competition, however, soon bears down prices, and the protective 
tariff no longer increases prices. To-day, most that has been protected is able 10 pay 
duty in France and England, and compete with foreign products where they are 
produced. 

They demand a decrease in the duty on spirits, for no other reason, as 1 have 
shown before, than to introduce, under the deception of foreign labels, in ourmarkets^ 
greater quantities of beet-root and potato alcohols, diluted, flavored, and called cognac, 
kirsch, gin, absinthe, etc. I have shown that their genuine spirits are not sufficient 
10 supply present demand, and the product is not increasing, but decreasing. 

They demand a reduction in wine duties, for no other reason than t 
aw <* cargaison to retard the production of pure natural wi 

They demand that wine in bottles be admitted at the 
in wood, for no other reasA than to double their profits 
nishing bottles as well as wine, and to enable them to 
labels. The supply of wine justly labeled is infinitely less than the demand, 

They talk about giving us advantages, which advantages would all be nullified 
by their svstem of taxation. And here it is necessary to consider another questioo. 

THE FRENCH INTERNAL TAXES. 

In the United States, when goods pass the Custom Houses, they are free to cir- 
culate in the country. The French laws provide for indirect taxes in addition 10 
the tariff. 

Fa's! — For the support of the general Government. 

Second — For the support of towns and cities. 

This internal revenue system, so far as It relates to the general Government, is 
called the Rigk; so far as it relates to municipalities, the Odroi. 

It is collected by an army of lax-gatherers, which, I am told, numbers 400,000 
officers. I have not been able to verify the statement of numbers, but 1 assume that 
it cannot be far from the truth. 

The principle of this Internal Revenue is to tax consumption and circulation. 
The methods of the law are quite complex and could nut be carried into effect, so- 
as to prevent fraud, without an immense army of collectors, guards, insp>ector8 and 
detectives. 

These taxes may be described under three heads: the tax of circulation, of en- 
try, and of octroi. They vary according to departments and the relative populations 
of communes and cities, according to fixed classifications. Paris, however, is 
treated disdnctly, with special provisions of law. Hence, it is impracticable for me 
to state much more llian the general features and limits of this taxation. 

The tax of circulation, generally speaking, permits the Government to follow, 
throughout all their movements, the articles from producer or importer to the con- 
sumer or retail vendor. It permits the Government to know the place, hour of 
movement, destination, road followed, mode of transportation of all wines, spirits, 
etc., subjected to taxation. A viniculturist cannot move his wines from one place tO' 
another without obtaining written authority, which the person in charge of them. 
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must exhibit, ir called upon. Every road and the entrances to every city and (own 

are guarded by officers of the R^gie and Octroi, Every carriage which leaves 
Paris for a short drive into the Bois de Boulogne is stopped al (he entrance of the 
city, when returning, and the formality of inspection is gone through with, to pre- 
vent smugghng wines and spirits. Every farmer's wagon, loaded with hay or turnips, 
is inspected for the same purpose. Every tourist entering one French city from 
another is subjected to the same inspection, as if coming from England or America. 

Then there is ^dded the tax of entry (droU d'entree), also for (he benefit of the 
General Government, which is collected together with the octroi, which is for the 
beneSt of the commune or city. This tax is similar in nearly all respects to a customs 
tariff— all producers outside the gates of a city being treated as we do foreigners. 

There is a!so a tax upon the retailing of goods, which the cities are permitted to 
conven together with the tax of entry into one tax, collected upon entry. 

There are four classifications of Departments (districts or counties), in each of 
which the tax of entry is different. Then again, this tax varies in each class of De- 
partments, according to population of cities. For instance, the tax on wines in the 
Gironde, Charente, or Herault (of the first class), varies for a hectolitre (26.40 
American gallons), from 45 centimes in a population of 4,000 to 6,000, to one franc 
80 centimes in a populaiicn of 50,000 or more. In the founh class (Nortiiern De- 
partments principally), it varies from 90 centimes to 3 francs 60 centimes for popu- 
lations as before. The tax of circulation on wines varies from 1.50 francs in the first 
class lo 3 francs in the fourth class per hectolitre. The octroi tax, imposed as an 
additional tax of entry by the cities and towns, is limited by general laws so as not to 
exceed by moie than one-third the lax of entry imposed by the R^ie, There are 
also dkimes (tenths) added by special laws, which increase from lime to time, for spe- 
cial funds, these general and local taxes, 

1 obtained official statements of these taxes for Bordeaux and Paris, and in part 
for Marseilles. 

For Bordeaux ihe taxes in francs are, per hectolitre (26.40 American wine gal- 
lons), as follows; 

Clroulatloo. Entr?. Octroi. Total. 

Wines, in wood 1,60 5.05 1.20 7,75 

Wines, in bottles 18.75 5,05 1.20 25. 

Sprits, in wood 30. 156,25 24. 210.25 

Spirits, in bottles 30. 218.75 24. 272.75 

The spirits are taxed according to hectolitres of pure alcohol contained, and not 
according to proof measures. 

In Marseilles, the Octroi tax for wines is 2.40 francs and for spirits 24 franca. 
The other taxes for Marseilles I presume to be ihe same as in Bordeaux, both cities 
having more than 50,000 inhabitants and being in the same class of Departments. 
Froni this statement, the American alcohol producer can determine what is the cost 
of placing spirits in consumption in those places, the tax of entry into the country (the 
Urifi) being added — 30 francs per hectolitre, as I have explained in a former letter; 
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In Paris the taxes are specially fixed (the tax of circulation being roer 
tax of entry) as follows: 

Entrr. Octroi. Toul. rraoef. 

Wines, in wood 11.87 12. 23.87 

Wines, in bottle 20. 30. ftO. 

Spirits, in wood 186.25 79.80 266.05 

Spirits, in bottle 248.75 79.80 328.55 

Absinthe 248.75 79.80 328 .'>5 i 

Cider (apple, pear, etc.) 5,93 4.56 10.49 j 

Beer 15 

It will be observed from these statements that each city is protected from free 
entry of hollies con'.aining wines or spirits. This enables each place to maintain its 
bottling and jobbing trade. Considering tliis (act, is it not, to say the least, "cheeky" 
on the pan of French wine jobbers to ask the United States to admit wine in bottle ^M 
at the same rate of duty as wine in cask f ^M 

The French lariif needs to be considered in connection with the Rdgie and Octroi ^H 
taxes. The Paris Octroi lax upon empty bottles is 61 francs per 100 kilogramme^ ^H 
sufficient to shut out entirely common foreign-made bottles that might pass the cus-^^H 
toms (arilf. ^H 

Eighty-two articles are enumerated in the list of Octroi taxes for Paris, prin^^H 
pa!1}', anicles for eating and drinking, both for man and beast, buildii^ material, fuel,^^^ 
lumber, boats, mirrors and other glass manufactures. ^H 

With such a system in France, all offers for commercial treaties must be cai*- 
fully considered, because the internal taxation may operate effectually lo nullify any 
advantages offered by reduction of tariffs. It is this system which creates so much 
local feeling in France. I'^very Frenchman talks of tnon pays (my country), meaoing 
only the Department in which he lives or was bom. He speaks of the whole coun- 
try as III palrie. 

The domestic commerce of France is also greatly retarded by the system. Each 
city is foreign to the others. For the same reason, the circulation of foreign goods 
entered at one port is practically prohibited elsewhere, unless the agents of the for- 
eign trade are established ever)-where. ^m 

For the partial convenience of domestic trade, there is a system of accounts witll.^H 
wholesale dealers, by which the octroi and entry taxes may be remitted in bond, whea^H 
they are received in one city lo be forwarded to another. Bat ihi?; only applies to 
wholesale dealings. The retail dealer, upon the price of whose goods the tax is 
added, can offer no inducements to the small outside traders, because the goods 
must be again taxed when they pass to anoiher place. ^_ 

It is for these reasons, as I have before explained, that the habiLs of French peo^^H 
pie, respecting what they cat and drink, vary so much. In the north tliey drink cider^H 
and coarse spirits; in the northwest, beer and spirits; in the south, wine. Tbeyneed *™ 
at Dordeaux a commercial treaty with Normandy. Of what great advantage to as 
would it bo lo open the market at liordeaux, Marseilles and Havre, in exchange, 
under these conditions, for a few of our goods, if we must open our whole countiy, , 
by general rediic:ion of tariffs, for the benefit of the whole world f Of what advanF*,J 
age lo get cheaply inLO the bonded customs' warehouse of Dordeaux, while the OctrOlil 
of Bordeaux establishes another tax to protect local glass factories f 
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Each French cily is a community of workmen and producers, walled in, not 
only rrom the industrj' of its neighbors, but ftom that of the outside world also. A 
Franco- American commercial treaty would be a one-sided affair, if we should grant 
free circulation throughout the United States, in exchange for the privilege of knock- 
ing at the gates of French cides, and paying tribute there. It is true that after paying 
customs tribute at Bordeaux or Marseilles, we should be on a par with outside French 
products seeking a market there; but we should not be on a par with French goods 
produced in Bordeaux or Marseilles. Observe, above, the marked distinction be- 
tween liquors in bottle and those in wood. If we should send canned oysters, meal, 
or vegetables, we should meet the same difficult)-. 

This system also cultivates in the French people a taste for their own products 
and a distaste for all that is foreign; hence, France will not be, under any circum- 
stances of tariff, a good market for oar manufactures, excepting in certain necessar>- 
things. The French do not like foreign products. They even take our crude petro- 
leum and refine it themselves; lake our tallow and make soap. They prohibit the 
use of foreign alcohols in their wines for home consumption, but permit ibe use of 
French beet root spirits; and the government, as I showed in a previous letter, ad- 
mits the practice of gi^^ng facilities to exporters, without direct sanction of law, to 
prepare in bond, concoctions which ihey will not permit to circulate, iu some instances. 
and which they discourage by oppressive taxation in others, in French markets, 
" They must be exported," is the language of the official order. They demand that 
we shall lower our taiiffs so as lo admit to our markets what they prohibit in France. 

There are many things of our manufacture which are contraband in French 
trade. For instance, American locks at the Exposilion could not even be given away. 
They are contraband and not permitted to enter the country for sale. 

The French tariff discriminates against certain nations ; the American tariff is as 
favorable lo France as to Spain or other countries. We have a right lo complain ; 
the French have none. 

THE THREAT OF ENGLISH AND FRENCH MANUFACTtJRERS 

Is to levy a tax on our wheat, beef, etc. They say that we only export our surplus ; 
that it would rot on our hands if we did not export it ; hence we are obliged to seek 
their markets, and if they levy a lax upon our products of raw material, it will not 
raise the price in their markets, but the tax will come out of our producers. 

Even if their position is a sound one in this respect, it follows that the countriea 
which they favor would seek the markets that we shun and leave us room for our sur- 
plns elsewhere; and, more important, if we maintain our manufactures, our farmers 
can sell lo American workmen what they would otherwise be obliged to sell lo foreign 
workers, if we encouraged imporl.itions in place of home production. 

Indeed, the policy of forcing our exports beyond what the world demantlj of us, 
is a bad one, because it is always liable to be affected by the tariffs of other nations ; 
also by new producing industries. This is the trouble now with England and France. 
What we need is to l)e self-sufficient and supporting, having nearly all the material, 
brains, strenglli and energj' necessary to provide work for our people in all industries. 
When we produce all that we need, we may look to a period of exportation as a 
means of cancelling our debts. Beyond that we need not be greatly concerned. 

n the future, the determined opposition of Europe : 
ing with our rivals, but for obtaining a foothold in 
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the markets su[)plied by France and England, Italy would be a better market tor us 
than France. Why should England, France. Belgium, Holland and Germany claim 
to monopolize South America, Africa, the Orient, the Mediterranean and Asia ? They 
do it without asking permission of any one, and in the interest of their workmen. 
We must take the sime course, whether our rivals like it or not. 

INDI'STRIES IN BOSDXAUK. 

For the sake of showing the importance of some of the industries of one ci^ — 
for instance, Bordeaux — more or less protected by a prohibitive R^e and Octroi las 
in addition to the tariff, 1 will give a few items of the money annually paid to certain 
classes of workmen in that city ; 

Cooperage, hoops, pegs, etc 11,200,000 

Bottle-making 600,000 

Cup making 200,000 

Cork-making 80,000 

Metallic capsule-making (for bottles) -■ 930,000 

Straw wrapper making 60,000 

Box making 600,000 

Preparing crvstalized tartar 150,000 

Preparing vinegar 200,000 

Total $6,310,000 

Nearly all of this sum is expended in Bordeaux in preparing wines for shipment. 
It includes only the cost of labor. It is not strange that the Bordeaux Chamber of 
Commerce should wish us to increase this labor by letting in bottled uine at the same 
duly as wine in cask, and to let in their imiiations of cognac, absinthe, gin, etc., at 
such .1 rate that German alcohols prepared in France might compete, under French 
labels, with our own better alcohols distilled from corn. 

Suppose, however, we should grant ihe request, and that Chicago, New York, 
San Francisco and all American towns and cities were able to protect their own indus- 
tries by an octroi, or municipal tariff, we should then be granting to France what a 
few of her people offer us. 

THX SXPOKIS OF FRAKCE 

To the United States during the year ending September 30th, 1877. amounted in de- 
clared values to $49,183,601 40, a slight increase over the preceding year and thir- 
teen million dollars less than the year ending September 30lh, 1875. Out of this 
quantity in 1877 wines figured for only ♦2,5ft5,705 and spirits for $1,487,229. The 
silk export was as follows for 1877 : Raw silk, $1,230,223 ; silk and velvet piece 
goods, $8,499.044 ; silk and velvet ribbons. $293,725. 

The French should congratulate themselves that their raw silk finds such a 
ing market in the United States, about equalliog the spirit trade. But this is wh«t; 
thay don't like to sec. They do not wish to see a market in the United Slates ht 
nw material from France. 

V«, with all their grumbling. France is far ahead in her commerce in naanurac- 
turcs with us, and it is we who should ask for increased adi'antages, and complain if 
they arc not granted. Wc may reduce, through our own production, the imports 
from France, but we cannot lately increase our exports to her, even with more favor- 
nblc tariffs. The French dislike for foreign goods is a stronger power than even « 
protective tariff. 
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The industries, such as in leather, hoots and shoes, glass, watches, chemicals, 
etc., have more reason to complain than either the silk or wine and spirit industries, 
because ihey are very large in importance, and cannot send us raw malerial. The 
wine and spirit interest, as I hive heretofore shown, has the least right to complain, 
because ihere is no excess of production in France, as the rising prices, increased im - 
ports, and decreasing exports to all countries, show. Moreover, our native wines 
shut out of our market a class of wines for which ihey can say nothing in favor, and, 
ifthey could increase their product of fine wines, the popular use of pure native wine 
will increase tiie number of wine drinkers and connoisseurs, and increase the demand 
for fine French wines to serve the taste of the fastidious. Bui such wines are rare in 
quality and quantity, and not suQicient to supply present demands. The production 
of brandies, I have also shown, is decreasing rapidly, and, if the vineyards of the Cha- 
Tente, desiroyed by the phylloxera, are not restored, all the glory of firtt champagw 
will soon be a matter of history only. 

The wine and spirit men have now a greater market than they can legitimately 
supply. Hence, they have little claims for consideration. 

Nearly all the other industries are talking protecuon for France and favoring 
increased tarilTs. 

THE SENTIMENT 

In favor of the proposed treaty is confined to a few Americans, who have been 
complimented by being shrewdly selected by Mr. Chotteau, the employed agent of 
Mons. Mdnier and his associates, to represent the interests of the United Stales. I have 
found none of thcUnited States Consuls, or other United States officers, who have been 
called upon for opinions, favorable to the scheme, except a clerk in tlie office of the 
Consul at Paris. This clerk was formerly in tt>e business ofimporiing French ribbons, 
and manifests a sort of indignation because Americans should presume to compete 
against French silks. Hcischarged by General Fairchild, the new Consul at Paris, with 
the.worU of preparingthe statistics for his first annual report. I was kindly informed by 
him, when I was enquiring for information useful to our people, that he should not 
occupy himself with any special interest, and that this year he intended to drop from 
the report the figures showing the " Special Commerce" of France. 

I presumed to suggest lo him thai those figures were most important, because 
they indicated what ponion of imports from the United Slates were actually con- 
sumed in France, and what part of her exports were genuine French products. He 
was then kind enough to say that I was working _/or my mun interest, and ihat if 
people wanted to find out these things, they must get the information themselves, 
or get the State Department to call for it. This man is certainly the wrong man in 
the right place; for of what use are Consular reports if they do not give informa- 
tion for the use of our people? Such a man, wiLh sympathies on the side of Amer- 
ican importers, and against our producers, can hide many facts, which our people 
have a right to learn through l!ie Consular ser\'ice. General Fairchild is not in Paris 
at present, and is new lo the French business ; it is lo be hoped, however, that he 
will review carefully the work of his subordinate, before it is sent to Washington, 




I have received some further particulars concerning the alcohol trade at Mar- 
•eilles. My correspondent write? ; "American alcohol, imported here, is all of one 
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qBalitr; thai is lo say, rectified and measuring 188"; ihc barrels, a!so, are all of ihe 
fame capaaty, viz.: 45 gallons, or thereabouts," The French systemol measuring 
%pin.s is centigrade — 100° being pure, or absolute alcohol. The Irai's-sLx, or al- 
(xibdl of commerce, is generally from 85° to 95", corresponding to from about 160" 
lo 180" your measure. My informant continues: 

"The Germans make alcohol from all sorts of material, and conseqacntly the 
prices arc extremely variable. I will speak only of the best, which is, in fict, pre- 
ferred here to American alcohol and imported in barrels of 45 gallons and casks of 
over 100 gallons. The price is 58 francs per hectolitre for the former and 55 francs 
for the latter, inclulding barrels. Its sLrcngth as alcohol is 92", Gay-Lussac scale, in 
oihcr words, 92 per cent, of pure alcohol. 

"The Trench alcohol, which is considered the best, distilled from beet i 
rates at from 60 francs per hectolitre upward;. The eau-de vie dt vin (wir 
cost '1 boTui from 90 to 100 francs per hectolitre. 

"Wines showing an alcoholic force greater than 15 per cent, are subject to i 
double octroi tax for the quantity of alcohol contained between 15° and 21°. Tb( 
showing a force greater than 21" are treated as eaux-de-vit and taxed for the quanti^ 
of pure alcohol contained, according to (he rjte fixed for spirits. 

"The ordinary bottle is treated as a litre if over half a litre.'' 

All prices of spirits in France are quoted, as in bond, without the addition < 
either Carifl", regie, or octroi taxes. In a former letter I gave the price of Americi 
alcohol in Marseilles as 80 francs per barrel. 

These statements, the best that I have been able to obtain, will be of n 
interest to the alcohol distillers of the Western Slates than to California. 

- C. A. W. 
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t extracts from newspapers, which \ 



Washington, December 27th, 1878.-1 
from London, of November 28th| a few rect 
have received from Paris this week : 

THE LATEST MOVEMENT OF THE i 

The "American Register" of Paris, of December 7th, publishes the followim 
" There was a grand mceiii^ at the circus in the Champs E!ys:5e3 on Sunday h 
called by the Trench Committee (or the Promotion of Franco- American Commerce." 
Every seal in the large theatre was occupied by a most respectable looking class o( 
pcO]ilc. M. Foucher de Caveil presided, and made an elaborate introductory speech, 
closinit with a persona! compliment to e.x-Governor Fenton, of New York, who made 
a brief response in English, which was taken down by a stenographer, and repeated 
in French lo the audience. Governor Fenton studiously avoided the subject sup- 
posed to be under discussion — ^international free trade — but gave his earnest support 
to any and every measure tending to unite the two countries more closely in com- 
mercial and social relations. The Governor's remarks, cautious and judicious, weze 
warmly received. He was followed by Senator Laboulaye, who recited a long chap- 
ter of Franco-American hislon.'. from the first settlement of Canada to the last Paris 
Exhibition— a story familiar to every American schoolboy. Then came M. Chot- 
tctu, who wu Knt last year to the United States as a missionary, to preach the gos 
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of frec-lrade to the benighteti American Congress and people. M. Chotteau closed 
with the intimation that he was about to repeat hia mission. When we consider that 
the Ameiican latiff, as it exists to-day, is (ar more liberal than ihc French, and that 
eveiy article of American esport not taxed in the French scheduk is prohibited, 
seized and confiscated on coniing into France, we cannot help thinking and saying 
that the missionaij- of free trade might find plenty of work to do in convening pro- 
leaionist heathen at home. We can well understand M. Mdnier's interest in having 
(he American import duty on chocolate aboliihed, and the Bordeaux and Rhcims 
wine merchants in«irginga reduction of the tariff on wines, but they have no right 
or reason to demand this uiitil France abolishes her prohibitory duty on American 
eicporis. The music by the Garde R^publicaine was magnificent. 'Hail Columbia' 
created a furore. The collection at the doors in aid of the propaganda did not amount 
to much. It struck us as rather small business." 
In another article the Register says : 

" If, however, there was liitle novel^ or explanation respecting the comparative 
advantE^cs of the opposing commercial systems, vouctisafed to the public within the 
Circus of the Champs-Elys^es, some information on the subject has appeared lately 
in the French press. In a recent article in the Debals, from the p^n of M. de 
Molinari, the following question is proposed. AUudingto the then projected meeting in 
the Champs-Elysdes, M. de Molinari says : ' Whilst we oppose to American products 
our old general tariff, which still contains a respectable number of prohibitions, our 
products arc submitted on the other side of the Atl-.ntic to the excessive duiies which 
were established in consequence of the War of Secession. This regime of recipro- 
cal exclusion is, as the Protectionists alTirm, the best for the development of the na- 
tional riches in Fiance and the United States. It is clear that we lose by not selling 
to the Americans all which wc could sell ihcm if their tariff was more hospitable. It 
18 no less clear that the Americans, repelled from our market by a tariff nearly as 
crabbed as their own, make an analogous loss. These two losses, do they constitute 
one profit ? ' " Respcitabh number of prohibitions ' and * tariff nearly as crabbed as tluir 
own' are statements which, in view of the facts, it must have required considerable 
' cheek ' to have written. Whatever may be the opinions of Americans on the sub- 
ject, it is clear that the manufacturers of France fear the losses from a reduction of 

■ duiies in ihcir conventional tariffs, cr they would not demand, as the French oil trade 
did a fextf days ago, from the Custom's Committee, a retention of the present duties, 
or the application of the General Tariff to the colonics, as was done by some French 
colonial merchants. Crossing the Rhine, wc find the German iron-masters, after ex- 
periencing the disadvantages of Free Trade in iron for a year, demanding the German 
Chancellor to re-enact protective duties. It is not, however, necessary to leave the 
columns of the French Press for an answer to M. de Molinari's question. The Temps, 
in a recent article on the indtistrial condition of France, as shown by the of&cial 
returns of exports and imports, stated that the excess of the latter over the former was 
no cause of uneasiness, ' as long as French manufacturers exported more manu/aclurrd 
goods than foreign manufacturers poured into the country.' The Temps c\idently thinks 
that a loss sustained by a French manufacturer would be a real loss to the French 

'nation, while it affects to believe that a loss sustained by the American manufacturer 
would be a gain to the A) 
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I find another extract, as follows; " Dr. Grothe, who visited the United Stales 
in 1876, to examine the operaiion of the American Tariff Laws, has made his re- 
purt, in which he gives an account of the protectionist policy in America, ascribing 
its adoption to the sound sense and wholesome instinct of our people, and iheir un- 
readiness to be mislead by theories. He incorporates into his paper valuable tables, 
which give the substantial, unquestionable results of the policy pursued at the differ- 
ent periods, and also all the numerical facts needed for a proper underslanding of 
the system. And afier a review of all, ho emphasizes the conclusion — which he 
shares with Professor Rouleau.t — 'that the United States owe (^eir rapid industrial 
development essentially to the protective system,' " C. A. W. 



Good Rules for Consumers ; Suggestions to Producers ; 
Champagnes; Dealers in Fine Wines not Favoring 
the Reduction of Tariff. 

London-, November 29lh, 1878.— In a few days I shall be on the ocean again,! 
returning to the United Stales, intending, as usual, to remain in Washington during ' 
the Winter, 1 shall therefore conclude my correspondence concerning the interests 
of the wine and spirit- producers by presenting some observations — which I must put 
together hastily, without regard to iheir relevancy. . » * f 



Dealing in fine wines and brandies here take no interest in the proposition to reduce 
our tariff. They all say that iheir trade in fine articles is very small in the United 
States, and that the reduction of the tariff would only help the " rubbish " to still fur- 
ther crowd fine articles out of our market. None of them favor the competition of 
vin de cargaisan and imitation cognacs against our native products, but they all look -i 
for an increasing trade in fine articles as soon as the use of pure, natural native wines | 
has eradicated the taste for imitations and the illusions of false brands. 

They all complain of the low standard of commercial honor with which they have 
to compete in their business in ever)- part of the United Slates. Mr. Barnett, of Bar- 
nett St. Son, protlucers of Perinet & Fils' champigne and dealers in cognacs, says that 
his house has been completely '' licked out — to use an American expression" — from 
our markets by the persistence of demands for false marks. For instance, an ajen^ 
visiting the United States, showing samples of different vint^es of brandy, is asked to 
fcnv.ird the 1878, which is the newest, but on condition that the casks are branded 
" 18C3," under the name of the firm. He says that he has abandoned tiying to do 
business with such people; for honorable merchants do not care to lend their names 
to assist in tiiis kind of robbery of consumers. J 

Mr, Curlier, whom I hive frequently seen lately, says, without hesitation, that ho ■ 
is not only not in favor of a reduction of our tariff on spirits, but would be pleased^ 
even if it were raised so as to effectually cut out the fraudulent stuff exported to us un- 
der the name of cognac. He takes a lively interest in our vinicultural progress, aD<l 
Bays he intends making a visit lo our State during the coming Spring or Summer. 
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It IS probable that most of the evils of spirit drinking in the United Stales arise 
from the use of spirits fresh from the distilleries, retailed as "fine old" whisky, 
brandy, gin, etc. In England, there is an effort being made to prohibit the sale of 
whisky before it is two years old. 

There is no excuse for the practice of retailers in selling very cheap new articles 
to consumers 31 high prices and under the representation that it is line and old, escept, 
perhaps, the municipal regulations, which permit too great competition among the 
saloon-keepers and other retailers. The greater the competition, the less each one 
sells, and, expenses being heavy, the greater profit he requires on each drink. A wise 
limitation of the number of places licensed to retail liquors would enable those in the 
business to furnish better qualities. 

This excuse, however, cannot he pleaded for the restaurants and hotels, which 
extort from the wine-consumers from five hundred to a thousand per cent, profit. 

GOOD RULES von WINE ASD BRANDT-DRIKKERS. 

It would be well for the consumers who are willing to pay reasonable prices for 
good articles, to make their opposition to imposition fell by retailers. Let them order 
their wines through respectable importing houses, and reject, on general principles, 
the fancy brands sent to us to be sold on commission — unless they bear the marks of 
well-known firms, which lake care to preserve their reputations. But, as 1 have be- 
fore shown, there is very little genuine fine wine shipped to us now, and the only way 
to increase the quantity is by insisting upon good qualities of natural lutive wine at 
cheap prices, and procuring rare imported wines by special orders. Discrimination 
and rebellion on the part of the consumer will force the retailers to purchase better 
■wines. A taste, acquainted with the acids, flavors and bouquets of natural native 
wines, will sooner detect impositions in foreign wines than one perverted all the while 
by imitations. 

The casual consumer of California wines must not permit himself to be hum- 
bugged and misled by a very common practice of selling the poorest qualities as 
native wine and the best under foreign labels. A liitle effort will soon enable the 
consumer to know the difference between a wine which costs the restaurant or hotel 
only fifty cents per gallon (five bottles — ten half bottles) and one that costs a dollar or 
2 dollar and a quarter per gallon. You pay high prices, in any event; you are entitled 
to get the best ordinary wines, at least. 

Some know already the value of imporling wines instead of using those exported 
to us, and get their supplies regularly in this way. When in Paris, 1 saw that Mr. 
Charles Le Gay was picking up quite an interesting business in this line, supplying 
customers to order, by having good wines forwatded from liordeaux. 
A si;ggestion to nativr wink prodi'cers. 

There is no antagonism between genuine vin ordinaire and the higher priced 
Tkte wines — vinsfins. The consumer of the latter must rely upon the former for 
cmlinary use. The " fine" wines are also limited in quantity and cannot displace 
Ordinary wines. Hence there is no rivalry between high priced genuine imported 
vines and cheaper native wines. On this side oi the ocean, all tlie houses, dealing 
exclosively in fine wines and brandies, sympathise with our native producing interests, 
for it is upon a great surface of popul.ir wines of ordinary consumption that the fine 
wines are floated to market. The greater the consumption of the former, ihe greater 
will be the latier. 




Our producers could find 
were confined to ihe trade in fi 
reputation of houses dealing 
known to die public. 
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iUing co-operators among the importers, if the latter 
■ wines. This co-operaLion is possible, so far as the 
Cne articles can be separated from others and made 
tendency loward such co-operation will eventually 
improve ihe trade and educate consumers by enabling them to acquire correct habits 
of taste. Those wine and brandy merchants, who desire to honor their names by 
their business, as some have done with us, and as more have done in England, Owe 
it to themselves as well as the pyblic to separate and free themselves from the ques- 
tionable practices of trade. They will have to contend against the violent opposiiion 
of the retail trade; but they will win as soon as consumers know good from bad and 
demand ihe former. 

The legitimate native and foreign wine trade should be conducted wil 
tion, for wine drinking can never become popular until consumers are fairly t 
and there can be no fair treatment until the people are cabled to discriminate. 

In speaking of " fine " wines, I do not mean to be understood as indicating ihat ! 
they arc all foreign. This is the mistake that enables retailers to sell under foreig 
brands our finest wines, the existence of which few of the people know at all. But i« 
drinking must be based on ordinary cheap wine, and imported wines cannot sue 
fully fill that demand. We must rely upon native «incs for this basis. 

It is, therefore, important for our producers to cultivate the vines which produce the 
best ordinary wines to suit the public at home. 

The wine-drinker, if he uses wine habitually, must cease to regard it as a luxuiy, 
except when he indulges, on special occasions, or near the end of his dinner, in rare 
and high-priced articles. It is because wine is treated as a luxury with us that the 
demand for fancy labels is so common. People who call for good ordinary wine will 
get ii, after a while, cheap and good, and will save their pockets from robbery and tbs J 
consciences of caterers from remorse. I 

A leading wine merchant here to-day remarked : " We find the only practkalT| 
way is Xafdlov! ihe taste of the public, rather than to educate it. I doubt whether the 
people of the United Slates would like genuine natural wine, sold under honest 
brands, at reasonable prices, as well as they do vin de cargaison, sold at high prices, 
under false labels. If we should try 10 introduce our system of circulating wine in 
your country, we should get a bad name, because nearly all the trade would be against> 1 
us, and would cry us down. We find great difficulty even in England, where we have { 
been established a long time." 

If the physicians and chemists would join hands with the consumers, and so'1 
educate a genuine popular taste, the merchants would follow, because the retailer'j 
would be obliged to please his customers. 

Governments, however — Federal, State, and Municipal — should provide theJ 
means of detecting frauds, and should compel all articles intended for consumptioi 
to bear true labels, and should provide easy methods for prosecuting such swiodlertl 
as arc now so common. 

If whisky is made from alcohol, distilled to a high degree to avoid cost of tr 
portalion, reduced, flavored and adulterated with fusel oil and cheap Hamburg Eher-' 
ries and Muscatel wine, the public should have a way to distinguish it from whisky, 
distilled naturally, at low degree, and improved by age instead of by sugar, flavoring 



and aromatic wines. 
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Immense quantities of alcohol are shipped from Chicago lo San Ftancisco; what 
is done with ii? The people should know. 

Fusel oil is saved at Chicago by ihe distillers and rectifiers. ^Vhai is done with 
it ? I saw three barrels of it last Spring —destination, Philadelphia, 

The strictest supervision of all retailers, with a view to enabling the customer to 
know the character of slocks for sale, by the glass or bottle; and lo suppress adultera- 
tions and false brands, should be called for by all, and especially by temperance soci- 
etiea. This trade should be no exception to ihe general rule: k should be as rigor- 
ously watched as the meat markets, diiriej, and municipal water companies. 

A few complaints in die criminal courts, against persons obtaining money under 
Ealse pretenses, would have a heahhful influence 

CHAMPAGNES. 

It would seem strange if I should conclude this correspondence without sajrinj 
something about champagnes. 

I have noi the official siatemenis, but, in general, it may be said that out 
of 20.000,000 bottles produced in the champagne district, all but 2,000,000 are 
exported. 

The French are notfond of champagne, and what they drifilc is very sweet. In 
this respect, as well as in the mailer of beer, they are strangely inconsistent, and prove, 
to some extent, ilut their good palate for wine tasting is more a matter of habit than 
a superior delicacy of taste. They drink dry, well- fermented red wines, when they 
can get them, which they generally can do; but they use villainous un(ermented 
yeast, called ioci, a sickly, si-rupy champagne, and heavy sauternes, made from the 
thick juice of sun-baked and rotten grapes. There are exceptions to this, but the 
remark is true when generally applied. 

The public should know that champ^nes, like cognacs, are not the products of 
■ingle vineyards. Jusl as the farmers in the Departments of the Charenies distil the 
brandies, which the cognac-makor, purchase for blending, reducing and sweetening, 
so the farmers of the Champagne district (east of Paris) produce the still wines, which 
the champagne raanufaourers use to convert into sparkling wine. So far as the sup- 
ply of the natural wine is concerned, Mumm, Roederer, Cliquot, etc., are all on a 
level. Each has an equal chance to get the material, and each lays in stocks in the 
same manner and nearly in the same proportion of one class of wine to another. 

The wines useful in making champagne i-ary greatly in price. Most of them are 
made from the juice of purple grapes, fermented without the skins The wine from 
the white grapes is rare and high-priced, but would not be liked for ordinary con- 
sumption. One wine is selected for flavor, another for bouquet, another for body. 

The difficulty is to get wines strong enough; hence, a certain degree of fortifica- 
tion with spirits is necessary to bring the champagne up to an average strength of 13 
per cent, alcohol. This is always considered the great defect in the wine, because 
the addition of spirits always tends to destroy the bouquet, is an expensive operation 
i causes headaches. 

No champagnes for the general market are made from the highest-priced wine ot 
L Ay alone; the cost would be too great and the result would not please the market. 
I Itltbe cellars of the manufacturers arc bid away of stocks old wines, in casks, which 
I we used in varying proportions wiin the new wine. 
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The new wine of this year's vintage will be used for making champagne i 
Spring, afler being clarified, fortified, and dosed wilh tannin, 

In order to produce the effervescence the new wine is mixed with the old, a 
tain portion of syrtip of sugar candy is added, and the whole bottled. 

After next June the new wine ol this year will be old wine, and cannot be u 
to make champagnes, except with the addition of new wine, as before, of a slice 
ing vintage. 

It is by reason of the impjerfect fermentation of these wines, which in this tioith- 
em chmate do not ferment ilioroughly in ihe Fall, that the ordinary Spring ^ter-fei- 
menlation becomes useful in making champagne. It }'ou were to take any ordinary 
wine before fermentation is complete, and bottle it, you would have effervescent wine; 
but the degree of effervescence must be controlled by sj-stemaiic work. Formerly 
the breakage of bottles in the champagne district used to be as great as forty per cent,; 
now it is reduced to four or five per cent. The wines, before being put in bottles, 
are tested to determine their degree of sugar and fermentative matter, and the addi- 
tion of prepared syrup is made by careful calculation, so as not to exceed the reqsired 
amount necessary to produce a lasting and perfect effervescence. 

The champagne bottle is nothing more than an air-light fermenting cuve ; itVl 
turned every day, shaken and forced to deposit its lees against the cork. When lla 
is perfectly accomplished, it is disgorged, the force of the wine throwing out the st 
menL The bottle is then re-filled with champagne, to which the requiaie sweete 
is added, and it is very soon ready for the market. 

The skill in making champagne depends upon the proper selection and blend- 
ing of the wines, purchased from the fanners, in the proper preparation of the syrvp, 
the use of the finest spirits distilled to a high degree from fine brandy, and in careful 
attention to the bottles while fermenting and depositing lees. 

A few old houses do not use any lannin before bottling, but th^ have great 
trouble with iheir wines. These sickly white wines of the north of France, fermented 
without the skins and stems, are subject to a disease called "grease" fgraisse), which 
is caused by a n-ant of sufficient lannin. This is the trouble with the white wines 
from which fine cognac is produced ; they will not keep a year, but become thick 
and slimy. The addition of tannin preserves the wine ; in the south of France they 
use sulphate of lime to precipitate the excess fermentative matter — a very objectiona- 
ble practice. 

Champagne is called after the year of the vintage of the new wine. Hence;, 
wine made next Spring will be railed " 1878," notwithstanding the portion of older 
wine mixed with the new. The vintages vary from year to year, as all the wines of 
France do, more especially those in [he north of France, where the seasons are so 
variable. This year the crop commands a high price, but is not considered a good 
one, on account of the low degree of alcoholic strength. Some of the manufacturen 
have declined to lay in any stocks. 

There are large houses which manufacture champagnes on "speculation." They 
rely upon the demands of those which have acquired popularity for their marks, and 
which may run out of stock. For instance, 1 was told that G. H. Mumm had to pur- 
chase, not long ago, 250,000 bottles from "speculators." Mumm h 
and pushed his wine until the demand for his brand is greater than bis 
This is easily remedied by using the wines of another hoitse. 
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Champagnes are, iherelore, made anywhere, when a suitable supply of white 

wine can be obtained. I do not speak of such wines as those bottled in New York 

City, and which are mantiractnred by ihe injection of carbonic acid gas into old wine ; 

pich wines are merely imitations, and are simply soda-wines, made on the same prin- 

P ciple as soda-water. 

Ml The pretension ihit cham[ngnes can only be made in the Cbampa^e district is 
Btased soley on the fact that the natural wines of other places do not exactly resem- 
ble those . of Champagne, and are not subject to after fermentation. In the 
Champagne disirict, however, the fame was made upon the wines of Ay, which now 
can enter into the blendings, only in a small proportion; hence the distinction be- 
tween sparkling wines of the Champagne distria and those of other places becomes 
leis and less as the manufacture increases. 

Nearly all the great champagne houses, well known to our people, are in the 
city of Rheims, besides many more which have not pushed their wines on our mar- 
kets. There is great virtue in advertising champagnes and in studying the taste of 
different markets. Roederer wine sent lo Englaud differs from what is sent to Rus- 
sia, or what is consumed in France. The chief difference is in the swcemess; but 
for a market demanding much sugar, the manufacturers do not use the highest-priced 
old wines for giving flavor, for the sugar would simply waste the finest delicacies by 
covering them up. Dry wines are ihe most difficult, because the syrup :annot be used 
10 cover defecis; hence the English market now demands the dryest wines, the 
United Stales nest. In the matter of champagnes we ace better judges than wc arc 
in clarets and sherries, though we are humbngged by illusions of brands. Most peo- 
ple imagine that Mumm and others produce champagne from one vineyard. Mumm 
makes dry and sweet wines, fine and ordinary-, according to demand, purchasing ma- 
terial in the market which is open to all. Wines may be blended before bottling so 
as 10 cost in degrees varying several hundred per cent, one more than the other. 
This must be done each year, a standard of cost and quality being the problem to 
work out in the factory wi'.h wine from a dozen of vineyards. 

I visited the manufactory of Barneit & Son, at Rheims. They succeed to the right 
of using the brand, "Perinet et Fils," known better in England and Germany than 
in the United States. They are beginning to introduce their wines in the United 
States, and I was afforded an opportunity to sample the same kind that ihey have now 
on the way lo San Francisco. It is a heavier- bodied wine than most of that which 
is consumed in the Uniied Stales, and, for that reason, will be liked by those who 
know sound wine from weak stuff. 

The great difficulty in the way of champagne producers is to overcome the 
prejudices in favor of brands, though, when popularity is obtained, the successful 
ones fight wiih each other to retain the advantage of prejudice. The great houses, 
like G, H. Mumm and Heidsieck, e-fpend a fortune every year in this way. Pom- 
raery is getting a name now, by means of skillful pushing. Messrs. Barn:tt & Son 
attempted lo secure a connection with a popular house in New York, and were told 
ihat the agency would be accepted on condition that ihey would guarantee eight 
thousand dollars per annum for three years, twenty per cent, on sales and a part of 
mis' traveling expenses. 
Consumers who know these facts will not increase the difficulties of placing wines 
Q the market by demanding »o much label at so much cost. " Good wine " dott. 
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perhaps, need " push," for there are few who will trust their own taste tonywlieQier ~ 
a wine is good, if they have not heard it talked about before. 

I have heard something of the diE&cuIty in getting good California chainpagDes 
introduced. People like the wine well enough, but don't think it is stylish lo use i 
wine that has not been suEBciently advertised. 

There is much more of interest in champagnes, but I shall not attempt to pursue 
the subject further at present. I think [hat I have " done my duty " to our producer) 
and consumers, so far as steady work is concerned, and I shall not apologize for giv- 
ing up these quesdons for the few days that I have now to remain in England. 1 
have been able to get together about 600 pounds weight of books on these subject^jj, 
which I hope to make useful hereafter. C. A. W. 
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To the Statement of Mr, Arpad Haraszthy, President of the 

California State Vinicultural Society. 



Reports of the Finance Committee of the United States 
Senate relating to Fortified, Falsified and Adult-, 
erated Wines. 



IN THE SENATE OF THE UNITED STATES. 



FKBftUARV 25, iSjg. — Ordered to be pnnied. 



Mb. Jonks, of Nevada, from the Committee on Finance, submitted the followta^l 

REPORT : 

Tie Commillet on Fmanet, to whom was referred Ikt reiolulwn lo direct tht Secretary 6/ 
Ihi Treasury to trantmil to the Senate certain information relating lo fermtntid etnd 
alcoholic liquors, having had the tame under consideration, respectfully report : J 

The resolution provides : That the Secretary of the Treasury be directedjn 
transmit to the Senate, ag early as is practicable, such information as may be in the ■' 
possession of liie Treasury Department, or that may be obtained from collectors of 
customs and through any other agencies of the department, showing the relative quan- 
dties and natures of the various kinds of fermented and alcoholic liquors imponed 
into the United States from foreign countries; the percentage of absolute alcohol 
contained in each of the several kinds: the relative quantities of imported wines which 
are fortified with alcohol and exceed in strength 13 per cent, of absolute alcohol, and 
on which the tariff for still wines is collected; the relative quantities of such imported 
articles that are re-exported without paying customs-taxes; together with such inform- 
ation as the department possesses or may obtain, showing in what proportion these 
articles arc imported from different countries; and, so far as is practicable, the original 
sources of such articles or any of their ingredients when the same are imported from 
countries which do not produce them. 

The Secretary of the Treasury is also directed to inform the Senate concerning 
the facilities which the Treasury Department has, or may require, for the prevention 
of the importation of falsified, adulterated, and falsely labeled or designated fermented 
and alcoholic beverages; also to inform the Senate to what extent the commerce and 
public revenues of the United Stales may be affected by taxing wines fortified with 
alcohol, according to the tax on spirits for each degree of alcohol contained in such 
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wines in escess nf 13 per cent; also to furnish a staiemeni Bhowing the qoantilies of 
kIcohoU, wines, and other alcoholic liquors, produced in this country, which are ex- 
porif d to foreign countries, and the des'inations of the same, showing also their alco- 
holic strength and other characteristics. 

The laws of the United States permit the entry of foreign still wines upon pay- 
ment lo (he collectors of customs of a specific tax of forty cents per gallon for wines 
in wood, or one dollar and sixty cents per case, conUining twelve quart bottles, or 
twenty-four half or pint bottles ; provided such wines do not contain more than twenty- 
four per cent, of absolute alcohal. All wines containing more than twenty-tour per 
cent, of alcohol must be entered subject to the tax on spirits, viz : two dollars per 
proof gallon. 

It is important thai the Senate should be provided with the information called 
for in the first paragraph of the resolution, in order that it may be known what quan- 
tities of distilled spirits are admitted at the same rate of taxation as that to which 
natural or unfortified wines are subjected. The law makes no distinction between 
iMIuraJ and fortilied wines. 

Natural wines, which are the products of simple fermentation of grape-juice, 
according to the best authorities, seldom contain more than thirteen per cent, of abso- 
luiB alcohol. Those which contain fifteen per cent, are rarely found. The natural 
wines, generally consumed, contain less than t*velve per cent. 

Wines containing more than thirteen per cent., with few if any exceptions, owe 
the excess of alcohol to an addition of distilled spirits. 

The subject of the natural strength of pure wines has, at different times, engaged 
the attention of governments, actuated by motives of regard both for iht public health 
and public revenues. Under the authority of the British government, in the year 
1861, there was instituted an exhaustive inquiry "into the strengths of wine in the 
principal wine-growing countries in Europe." According to the reports of this 
inquiry, the British government determined, for purposes of taxation under the custom 
laws, as the limit of alcoholic strength of natural wines, twenty-six per cent oX proof- 
spirit — the proof-spirit being nearly equal volumes of pure water and absolute alcohol, 
which would consequently be a ]»ercentage in volume of about thirteen of absolute 
alcohol. Wines containing more tlian twenty-six per cent, of /roo/'-spirit are sub- 
jected to duty one hundred and fifty per cent, more than thai imposed upon natural 

In France the questions growii^ out of the fortifications of wines have been nu- 
j, and have engaged the most serious attention of the government, the Academy 
f Science, and the medical profession. The law throws every possible obstacle in 
e way of the practices, which had become common, of adding spirits to wine in- 
ided for consumption in l-'rancc, but permits the unlimited fortification of wines for 
1, the spirits or alcohols used for such purjiose being freed from all taxation, 
lie government prohibits the mixture of any foreign alcohol with French wines, 
\ CKept when such mixture is to be exported. Foreign wines imported under the con- 
ditions of the general tariff and containing more than fourteen per cent, of alcohol 
most pay the duty on alcohol for the quantity in excess of that limit. 

For similar reasons, respecting the public health and the public revenues, it ap- 

Cnmittee to be important that a careful statement should be prepared 
; Senate, showing the relative strength, qimniities, and kinds of wines 



[hat arc impnried and consumed in ihis country, togeOier with snch Infonnation u 
may b; obtained describing ilic kinds of alcohols that arc used in ihc fortification of 
imported wines, and the sources from which ihcy arc impoaed. 

It has been shown to the saisfaction of this commiticc that foreign alcohols of 
dilTercnt kinds enter into the composition of the various alcoholic liquors imported, 
many of which arc imitations of genuine products, and wc therefore deem it to be 
important to obtain, as a basis for further inquiry, a careful statement shon'ing ihe rel- 
ative quantities, kinds, and characteristics of all fcrracnied and alcoholic liquors, 
which arc imported from foreign countries, together with information relating to th( 
sources Irom which they, or any of their ingredients, are originally obtained. 

The attention of the government has been called on several occasions to 
necessity of protecting consumers against the cntrj" of falsified and adulterated w 
and liquors, csp'.-cijlty through the reports of oflicers of the consular service. The 
government of France has for several years been waging vigorous warfare against fal- 
sifiers and adulterators of wines circulating in that country, of which no:ice has been 
made in the reports of American consuls; but no assurance has been given that wines 
c.tporied 10 our por;s are entirely free from the adulterations which are more easily 
delected in wines when circulated in France. The practices of adulterating with 
fuchsino and other deleterious matters arc known to exist in Spain, and may pjssibly 
exist in oilier counirics ; but wc hive no authcn:ic information to determine to what 
extent mucIi practices prevail, nor to what degree they may a/Tcct the wines and liquors 
imported in;o this country. Some proper and clTicient supervision over the imported 
articles should be c.fercised to prevent the introduction of articles, in'.endcd for con- 
sumption, which may contain poisonous or injurious ingredienis, unnaturally com- 
pounded with fermented and alcoholic liquors. A report from the Secretary of the 
Treasury concerning the facilities possessed or required by the Treasury Department 
for the prevention of such evils is much to be desired. 

It may be possible also to devise proper and efficient methods for the prcvendon 
of impositions practice^ under cover of false labels. The invoices of wines and 
spirits imported show, in many cases, remarkable discrepancies between the declared 
values of the articles shipped at foreign ports and the market values of ilie same in 
such ports, aflbrding presumptive evidence of fraudulent labels or marks designating 
the contents of boiilcs or casks. 

A comparative statement of the strengths of wine imported would show to what 
extent spiri s or alcohols have been added lo them. 1 his committee is infonned ih.tt 
large quantities of white and red wines arc imported, one-firth of the volume of which 
is proof-spirits, in addition to L;e natural strength cf the wine, or lo which from ten 
to twelve per cenl. of absolute alcohol lias been added. Such fonifieJ wine=. not ex- 
ceeding in strength 24 per cent, of alcohol, arc admitted in wood at the rale of duly 
of 40 ccn s per gallon. The addition of alcohal is permitted free of taxation in 
France and oilier foreign counirics v.'hcn the wi;ics arc not to be exported. The 
United States larifT of on'y foriy cents per gallon upon I he spirits thus con.aincJ in 
iroponcd wines operates, therefore, to i:ie great disadvantage of producers of sweet 
■ American wines, therries, etc., when the latter require lo be foni3ed, because the 
American producer is required to pay upon all domestic spirits llic internal rcvcnu; 
rate cf D.t of ninetj- ccna per proof-gallon, being fifty cents more linn the trt im^ 
posed by the tariff on the Lpirits contained i.i the impo.-tcJ wines. This diijcriiai 
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irofaforeign induaiy encourages the importation of a class of wines known 

IS of pott, sherry, etc., produced in Marseilles, Celte, Hamburg, and other 

while discouraging American industry of the same nature, results in a 

e loss to the public revenues. It is desirable that ihe Senate should know 

I the public revenues may be affected by the adoption of a system of 

u to that of France, whereby ihe excess of alcohol in fonified wines may 

o ihe ordinary lax on spirits. If this plan should not be considered 

O ihe collection of revenue and lo commerce, the committee is of ihe opin- 

,e Secretary should be directed to report upon ihc propriety of permiuing 

e of brandy in fortifying nati\'e sweet wines and liquors upon payment of 

1 internal revenue tax, so as to afford equal advantages to the American in- 

itat are granted to the foreign. 

s now a growing exportation of American alcohols, wines, and other alco- 
It is important that the Senate should be informed concerning the na- 
, and direction of this trade in connection with the other information 
n order lo determine, if possible, in what manner, or under what condi- 
s, tach alcohols may be reimported in fortified wines or In imitation brandies 
d other liquors. 

We therefore recommend the adoption of the said resolution (Mis. Doc. No. CI). 



IN THE SENATE OF THE UNITED STATES. 



Fkbruahv 15, 1879. — Ordered n> be ptinied. 



Mk. Jonk, of Nevada, from the Committee on Finance, submitted the following 

REPORT : 

f TTie Ccmmittte on Finanet, to -whom was referred Ihe resolution (Mi. Doc., No. 62J 
direeling ike Secretary of State lo Irarumil lo l/ie Semite ceriain information relying 
to fermented and alcoholic liquors, having had the satM under consideration, respect- 
fully report .■ 

The resolution provides — 

That the Secretary of Siate be directed to transmit to the Senate, as early as prac- 
ticable, any information in the possession of the State Department, or that may bs 
obtained through the consular s*r%-ice, relating to the methods of production and 
preparation, and the nature of the various kinds of fermented and alcoholic liquors 
imported into the United States from foreign ports, at which are stationed officers of 
flie consular service of the United Slates ; also, relating to the laws and customs of 
ttade in force and prevailing at such ports affecting the puriiy of such liquors, and 
the genuineness of labels and marks designating them, and to what extent such laws 
and customs, and the r^ulations of the consular service, prevent or encourage the 
importation into ihe United Slates of falsified, adulterated, and- falsely designated wines 
and other alcoholic liquors : also, lo inform the Senate as to what legislation may be 
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fietttaiy. if any, for ihe re^tation of the consular service, in order to encourage ihe 
commerce only in pore and genuine wines, brandies, and otber alcoholic Hquore, and 
in prcvcm the importation of falsifications, aduUeraied compounds, and falsely labHed 
articles ; also, to furnish the Senate such information as may be obtained concerrang 
ihe intcmil systems of taxation, or prohibitions, which may aiTeci the cjtports of ihe 
Unlled Slates to foreign countries, in addition to the lariffi or customs taxes of such 
countries, and, so far as is practicable, concerning the quantities of American alcohols 
and other articles exported from the United Slates which are consumed in the coun- 
tries to which they are exported, or, if re-exported, the ultimate destinations of such 
arliclca ; also, information showing what proportions of articles imported into the 
Unitetl States are tbc products of the countries from which they are so imported, and 
ihc original sources of articles imported from countries not producing the same ; also, 
fthowinj the nature, charaaeristics, quantities, and values of alcoholic liquors imported 
into foreign ports from any countries other than the United States. 

The practice of falsifying, adulterating, and falsely labeling fermented and alco- 
holic liquors in several of the foreign countries, from which such articles are imported 
into ihc United Stales, have been well known to the public for many )-ears. 

In his report of January, 1867, Mr. Lytton, then the secretary of the British 
lesaliun, at Lisbon, informed ihc British government "that all port wine, hith- 
erto exported for the English market, is largely mixed with brandy, and is com- 
posed almost quite as much of cider-berries as of grapes ;" that '"no wine not thus 
ipedttlly adulterated for the English taste was allowed by the government committee 
oftasl*ra lo pass the bar of the Douro before the year 18G5." "The Paia Vinhateiro," 
ho iaid, " abounds in elder trees. The berries of these tjees are dried in the sun or 
In kilns, the wine is then thrown on them, and the berries arc trodden (as previously 
ihJ BtapM) till it is thoroughly saturated with the coloring matter of the berries, 
hrftndy ii then added in ih; proportion of three to sixteen gallons lo every pipe of 1 15 
Ballon*. This is ih; compositio:] of all the part wine hitherto drunk in England." 

It ii asserted that th: methodj now pursued in Portugal are dilTerentand luve 
\at'\ (mprowcj; aho, on the other hand, that th; high price and scarcity of brandy, 
W ihi fcplrlu diitilleJ froa wins, cius: cajrae spirits, distilled from potitoes an;l o:hcr 
M^rchy Bubsunccj, to b: useJ largely in the process of fortification. " Our best cus- 
Imuioia for spirila," caid Ridley's Wine Trade Circular, in 1305, "arc t!ic Portujacse 
wlnciQlOwent, who have taken upwards of 1,500,000 gallons to fortify their unfcr- 
|0*niO<l Juice. In 18CJ we received from the Portuguese 3,344,871 gallons of port 
B V\M. They look fK>m England J,G3O,304 gallons of spirits." 

P Mr, Lyilon'n uUtemcnt, which at the time it was published, called forth a contro- 

Q yi>r»y with llio wlno merchants of England, was as follows: 

I "I Imvti frankly iiubmitted to the judgment of Mr. Johnstone, of the testing depart- 

^^^_ itlVlil t'( llin laimliiii cuNiom-house, my own estimate of the quantity of adventitKXU 
^^^^k Ulllll rtililtllluil tnlii the composition of porl wine, and that gentleman not only ass 
^^^H ni> \\m\ lil^ I'kllilMlu U a moderate one, but he has also had ihe kindness to favor rHe 
^^^^1 villi llU KSVli, iIkiIvu'.I fruin long observation of the results of the apphcaiion of the 
^^^^B llt'i'luilli- IVkl III jiiKI wtiio, since that lest was first adopted to the present day, as well 
^^^^B Hii lliitititlMtl kiiiiwlpd|{o (if all the derails of the manufacture, and a comprehensive 
^^^" *H«I »H)«llUl wWlulliiHloil of all cxisling evidence upon the subject, I subjoin this 
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'flSat the strength oFlhe spirit commonly used in Portugal varies from 45 

per cent. 0, P. lo 50 psr cent 0. P.. and I assume it at its lowesl, viz.. 50 p;r cenT. 

Sut the Gsrman spirit now so largely imported for fomfyinj purposes inio wine-grow. 

countries is often as high as 70 per C3nt., an J rarely below C7 per cent. 

" ' The composition applies, in this instance, to ihe higher qualities of port wiac 

To the half-fermented wine there are added, to check the fermentation, first — 



25 gallons brandy, at 45 deg., equal to 36.25 

And £3}', 6 gallons geropi^a. 

ftcn, 6 gallons more of brandy, equal to 8.70 

Again, 2 gallons more after racking, equal lo 2.90 

Jiad, 1 gallon more on shipment, equal to. 1.45 



39 liquid gallons, equal to „ 49.80 

76 of wine. 

ToUl, 115 gallons of port wine. 

That would be,' he continues, ' of proof spiril, upon the pipe of 115 gallons, a 
Ittle above the mx\imum of 42 degrees, at the higher duty of 2j. 6^." 

In the south of France and in Spain, gypsum (sulphate of lime) is largely used 

fermenting wines, the object being: lo preserve the products from spoilinj by reason 

dTon cscess of fermentative matter contained in ihc grape juice. The result of this 

^facticc is to leave in the nine a snlphatc of pstash, which is a drug not found in 

^ural wine. 

Dr. Thudicum, a celebrated English chemist, in a lecture delivered December 
a. 1869, ai the Society of Arts, said: 

" Spanish, Portuguese, and French wines of the south arc plastered ; ibat is to eay, 
ptslcr of Pans ii dusted over ihe grapes immediately after they arc gathered, or while 
ihey are on the press, or while they arc in Lhe state of must. Dr. Dupri and myself 
h:ve been unable to find out the logic of that practice. If it is intcn:led lo make ihs 
Trine stronger, it fails, for plaster unites wi'.h little more than one-fourth is wei^jht of 
vatcr ; hut the gypsum formed incloses mechanicaly a quantiiy of mast, and reduces 
tbe total yield, eo that 00 per cent, of plaster wiil retain fully half ihc juice, and raise 
Ibc sugar in the remaining half from 13 to IC per cent. only, and lesser quantities in 
proportion. But plaster will diminish the free acid of the wine, in proportion to its 
quantity, from C lo 5 per mille. It will do more ; it will dccompoie the lar.ratcs, 
attd form sulphates, and thus change wines into drugs. In fact, all sherries contain 
considerable quantities of Eulpbaic of potassium, lo which many larielies owe their 
bincr tasic and iheir purgative action. I am quiieopcn to insimc:ion on ihc use of 
Lcring, Lut I'.ave tocght it in vain of some large producers or importers of sherry, 
lo doubt, the 20 per cent, cf alcohol in cherry i^ a frequent cause of kidney affcc- 

; bun he cause is, at least, tJoublcd by the poiassium salt. I vote for sherry 
'ItilfaOut plaster acid, and Ices than IG per cent, of alcohol ; aich sherry will require 
'ithor camomile nor nitric ether for a flavor. I vote for not changing ripe 

into unripe by removing wine acid end Icavir^ lour-apple acid. I delight in a 

of Amontillado, or even in cheap ' Vino de Arenas ; ' but I gladly leave the 
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^nhlc of tincure of Glauber's salts [o the old gentlemen who, as the phrase g 



It get anything dry c 



,ugh.' 



Dr. Di]pfi5, lecturer and professor of chemistry at the Westminister Hospii: 
the course of the discussion which followed upon the remarks of Dr. Thudicum, 
ihe Society of Arts, al>ovc rcTerrcd to, said : 

"Moreover, the acids in wine raried considerably. Some contained chiefly 
taric acid ; in fact, it was the general supsrstllion that this was the prevailing acid of 
wine ; but this was by no means the cas;, fjr port and sherry contained scirccly any. 
Po.-t being of too great alcoholic strength, the alcohol precipitated the acid in the form 
of tarira'.e ; and sherry, because the plastering to which it was subjected removed 
nearly all the tartaric acid and replaced it by sulphiie of paiissa, a very acLive salient 
agent which, like most sails of potassa, had a very depressing action on the heart. 
Now, wine was very frequently given 10 keep up the action of the heart, which, as all 
physioiogisls knew, was often of cstrcmc importance, and could be effected no way 
60 well as by the administration of alcohol or wine ; but it might often happen, in tho 
case of sherr)', ihe slight stimulaung action produced by the alcohol would be en- 
tirely counteracted by the contrary effect produced by the sulphate of potassa." ■ 

Dr. Thudicum, in a letter to the Lindon Timrs, also remarked concerning Spatl>| 
ish sherries : 

"The common varieties of must are not only plastered, but also impregnftted 
witli the fumes by combusiion of about five ounces of sulphur per butt, which adds 
about a pound of sulphuric acid to that brought in by the plaster." 

The French government instituted inquiries into the practice of using gypsai 
wines used by the army, the results of which established the fact, as charged, but it 
was considered not injurious to the public health. 

Other adulterations are known to be practiced in France and Spain, the objea 
which is to color mixtures of red and white wines, and to cover additions of water,; 
Mr. P. J. Osterhaus, United States Consul at Lyons, in his report to the Secretary 
State made October 31, 187G, said : 

'■ The French ministry, in response to calls from all parts of the country, has 
dcred the police to give its atiention to the alleged coloring of wines by ortifidl 
means, and to subject all wine depois of merchants, dealers, hotels, resuurants, etc.g 
to tho most searching control, and to hand over all falsifiers to the courts. The pro-i 
tcction of the public health, as well as the true interests of the trade, jiistify the rig< 
ous instructions of the minister, and, undoubtedly, they wili have a salutary efTect, soi 
far as France is concerned. Equally strict control on the part of importing nation^, 
as to the pureness and genuineness of the imported articles, is 

The coloring agent most feared by the French people is fuchsinc — an extract 
from petroleum used in dyeing. French chemists have published numerous works 
describing the various falsifications of wines, and furnishing information showing how 
ihc frauds may be detected. Among these valuable works is one published in 1877 
from the pen of Dr. E. J. Armand Gautier, of the faculty of medicine of Paris, i.'odil 
director of the laboratory of biological chemistry. Dr. Gautier says 

" For several years the fraudulent practices of coloration and watering of vines 
have spread more and more, and tend to pass from the shop of the retail merchant to 
the cellars of the great dealers, and even to vine-growers. The artificial coloration of 
wines, which had been attempted only by a small number of operators of low grade, 
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has become so common that it is bj' ions that must be counted the quantities of coche- 
nille, phjlolacci, mauve noire (black mallow), cldcr-bcrrics, fuchsinc, that arc sold an- 
nnatly in a single citj', such as Mjmp=llicr. Bizicrs. Narbonnc, or Paris. The elevated 
prices of the crop of 1873, the lack of color and of boJy of the "incs of 1875, lh= 
cxccsjiwc oc.roi i.ixk of certain cities, and particularly of Paris, have advanc:d these 
dangcious practices to ihc highest degree. Tlic nolariety and the increasing skill of 
merchints di'aling in matters destined to color wines; their advertisements, scarcely 
dissimu'ated, through the medium of journals nnd pamphlets, or through the efforts 
of their agents; the enormous gains realized by the sale of coloring materials, of smal' 
value, employed to adulterate millions of hectolitres; in fine, the impunity of the re- 
tailers of these dangerous substances, ihc judicial convictions striking oftcncr the wine 
producer or the wine merchant, e.tcited to fraud by ths dealer in coloring matters, 
than the seller or manufacmrcr of ihcsc suspected things — all these causes tend to 
ipread more and more the practice so dangerous to public health and wealth, of arti- 
ficial coloration of wines." 

Again he says : 

" Wines arc colored generally only ihat water may be added with impunity. This 
produc'.ive fraud is practiced upon millions of hectolitres, is much to be regretted, and 
is not without d.ingcr to heahh and ihe public revenue. In forcing the color artifi- 
ficially, less is though", indeed, of giving the wine a deeper or brighter lint to pScasc 
the eye of the consumer, than of fmding a disguise, which may permit, by increasing 
notably the coloring power of the precious liquid, a proportionate dilution witli water, 
provided the sneng;h is raised a little by the subsequent addition of cheap alcohol," 

Dr. Gauticr gives descriptions and tables indicating how these adulterations may 
be detected. 

Dr. Lunier, inspector general of the service for the insane and of the sanitary 
service of the prisons of France, in his work on the production and consumption of 
alcoholic drinks in France, says there is nothit^ illicit in the use of dark red wines 
to raise the color of lighter ones; but he adds: 

" Unfortunately there arc used also lo obtain the same results different coloring 
matters, of which ihc principal ones are clder-bcrrics (of two kinds — hzibia and 
lureau), myrtle- berries, phylolacca, Brazil and logwood (bois de campCchc), juice o( 
beel roots, hollyhock, ammoniacal cochenillc, fuchsine, caramel, etc. Tlie chemists 
have indicated several methods for delcciing each of these falaificaiiods, all of which 
arc culpable and some of which arc dangerous to public health." 

The official satisfies of the French production of brandies distilled _from the fer- 
mented juice of the grape show a remarkable falHng off ; the production of spirits 
from the beet root and importations of German alcohols which arc produced from po- 
tatoes have greatly increased. The pure spirits, distilled from wine, arc for this reason 
Kldom added to wines when lortificaiion is required; pmr; brandy and wine spiriiarc 
added only to very fine wines. Coarse spirits, or alcohols, arc generally used for such 
purpose, also in fabricating imililions of brandies and oilier liquors. 

Mr. C. A. Wcimorc, ihe delegare of the California State Vinicullural Association 
lo Ihc Paris c-tposiiion of 1878, in his report, says: 

[The extraa quoted was taken from Mr, Wetmorc's report on adulteration^ ctc^ 
which will be found in Appendix No. IJ. 
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This committee quote ihe foregoing statements to show the apparent ni 
further information on ihc subject of ihe methods of preparing wines and spirits in> 
foreign ports for the American market, and especially concerning the laws and customa^ 
affecting the purity of these articles in commerce. 

Much complaint has been made against common practices of selling nines anda 
spiiils under false labels. Tiiis is not always the fault of the foreign shipper, but ex- 
aminations of invoices show that these official documents arc ofien used to aid imp©-, 
sitions. It wouW be desirable if regulations for the consular offices could be devised, 901 
that invbices might truthfully describe the articles imported into the United States, espe- 
cially in respect to distilled spiriis intended for consumpiion. Beel-root spirit^, 
German potato alcohols, and compounds made with alcohols should not be permittad' 
to he represented as genuine brandies, kirschwasser, etc., if such impositions can boi 
prevented. 

The information, called for by the resolution, relating to internal systems of tax- 
ation affecting American esporrs, would, if obtained, be especially important for ih**' 
n^e of the Senate when considering any propositions for commercial treaties, or other 
questions relating to commerce. 

In France all e.tports of American wines, alcohols, and many other articles of 
consumption arc subjected to the internal system of ta.xaiion in addition to the general' 
tariff. The official siaiement of the r(^gie and octroi taxes for the city of Paris, 
which all foreign as well as domestic fermented and spirituous liquors are subjected' 
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before they can be offered for sale in that ciiy, shows the following r. 
(20.40 American wine-gallons) for the following named articles : 

Wines, in wood 11.87 12. 

W.nes, in bottle 20. 30. 

spirits, in wood 186.25 79.80 

Spirits, in bottle 248.75 79.80 

Absmihe 248.75 79.80 

Cider (apple, pear, etc.) 5.93 4.56 

Beer 15. 

The rates vaiy in different French cities. They show a discrimination against 
bottled ivines and spiriis. An octroi tax is also imposed upon empty bottles. It ■•- 
important that complete informaiion on these subjects should be obtained, not only 
relating 10 France, but also to other countries with which wc have commercial rela- 
lions, in order that it may be shown to what extent local industries are protected! 
against American exports by ta.\es other than those under general tariff laws. 

The exports of American alcohols have increased rapidly in recent years. Dur- 
ing 1877, 9,000 barrels were received in the port of Marseilles; this amount i 
incrcasetl in the first nine months of 1878 to 31,000 barrels ; but an examinalicm o# 
the French customs reports shows that, \rith the exception of a trifling quantity, thestf 
alcohols were all re-exported. The interests of American commerce require that If* 
should be known what countries become the real consumers and in 
they are treated, after leaving the United States, before reaching their final destinan 
tions. 

American alcohols come into compL'iition in foreign ports with French, Genna% 
and Belgian product!, and it is therefore important to know the nature and extent a(. 
such competition. 
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The carefully prepared statistics of the French government show in nearly all 
of exports and imports the relative quantities of each which are the products of 
France, when exported, or which pay duty and are entered for consumption, when 
imported. Information showing to what extent the exports of the United States are 
consumed in the countries to which they are exported, or successively re-exported, 
together with statements of the relative quantities of articles imported into the United 
States which are the original products of the countries from which they arc imported, 
it necessary in order to properly estimate our commercial relations with different 
countries. 

This committee therefore recommend the adoption of the resolution (Mis. Doc. 
No. 62). 
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MR. CHAS. A. WETMORE 



Ddivertd before thi San Francisco Chamber of Commerce , on the 13M 
of June^ 1879, '^ opposition to the proposed Franco- 



American Reciprocity Treaty. 
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Address of Mr. Chas. A. Wetmore. 

At the conclusion of the address made by Mr. Leon Chotteau, 
in behalf of the promoters of the proposed treaty, the President, 
Mr. George C. Perkins, called upon Mr. Chas. A. Wetmore, who 
was present by invitation, to address the Chamber upon the sub- 
ject under discussion. 



The Question Under Discussion Explained. 

Mr. Wetmore said: 

Mr. President and Members of the Chamber of Commerce, 
Gentlemen : Before entering upon the general discussion of this 
subject, for which I have come prepared, I will state that, to its 
proper appreciation, it is necessary, in my opinion, that we should 
first understand clearly what question is really before us to-day, 
and how it comes to be brought here. 

Mr. Chotteau is not the only one working in this matter. 
Lately it has appeared to be the policy of the gentlemen advocat- 
ing this reciprocity treaty to avoid discussion of the programme 
agreed upon in Paris last August by the originators of the move- 
ment. I wish Mr. Chotteau, who is present now, to correct me if 
I mis-state anything. This programme was agreed upon by the 
joint committee which met in Paris. This joint committee con- 
sisted of an association of French gentlemen, some of them manu- 
facturers, others, their associates and friends, some being members 
of the Senate and House of Deputies of France — a self-constituted 
committee, in no way delegated by the people of France — together 
with the committee which was the result of the labors of Mr. Chot- 
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teau during his first visit to ttiis country, forming a so-called 
American committee. The joint committee agreed upon a project, 
or rather a plan upon which a reciprocity treaty should be based. 
This plan provides that France shall give to the United States the 
benefit of her conventional tariff, which she gives to all nations 
having treaties with her. In other words, it proposes to place us 
on a par with "the most favored nation." In return for this. 
these gentlemen demanded of the United Slates that there should 
be a general reduction of our tariff on all French products, as fol- 
lows : All articles now paying less than 40 per cent, duty to be 
reduced 30 per cent.; no article of any kind to pay more than 30 
per cent. With respect to spirits, wines and silks, which were the 
principal articles under consideration by this committee — the most 
active members being those interested in silks, wines, or spirits — 
the proposed changes were as follows : On silks, the duty was to 
be reduced to 30 per cent, within three years; on wines and 
spirits the reduction was to be as Mr. Chotteau has explained; 
the tariff on still wines was to be reduced one-half. There was 
to be no discrimination against wine in bottles ; this programme 
was agreed upon by these gentlemen. Thereupon Mr. Chotteau 
commenced a new series of visits to the cities of the United States. 

One of the first things which he did on arriving in this coun- 
try on this second occasion was to announce his intention of visit- 
ing certain Chambers of Commerce, which he could conveniently 
reach. To others, which were by far the greater number, he sent 
a circular. In that circular, a copy of which was published in the 
New York Herald, he says ; 

"You are aware that a French committee is to-day in con- 
nection with an American committee, endeavoring to procure the 
conclusion of a reciprocity treaty between France and the United 
Ststes. A project was voted upon at Paris, in August last, and it 
is now my charge to obtain on that preliminary work the opinion 
of the important body over which you preside." 

This, gentlemen, is the question before us to-day. Any ex- 
pression of opinion favorable to this movement coming from any 
Chamber of Commerce, or from any committee of the people hi 
any portion of the United States, will be construed as favoring the 
project agreed upon in Paris, except so far as definite exceptions 
are made. We are asked whether we choose to except any par- 
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ticular thing. The products of France embrace nearly all the im- 
portant industrial articles known to the world's trade. Therefore 
a general reduction in our tariff favoring French products, even 
excepting wines, would affect almost every dutiable article. For this 
reason, in the address which I have prepared on this subject. I have 
assumed that the question before us is not whether we should ex- 
cept wines from the provisions of such a treaty, but whether it is 
in the interests of the United States that the treaty,, as a whole, 
should be entered into. ' 

Mk. Chotteau, Gentlemen, it is a mistake to charge that I ' 
am here to act in the interest of France, and not in the mutuali 
interests of the two countries. It is a mistake to suppose that I 
am here to follow out any such programme as is set forth by the 
gentleman. When 1 saw President Hayes, and other leading men 
of your nation, at Washington, they asked me. " What is your 
programme?" I said: "I have no programme." I remember a 
project was voted upon in France, but when that project was under 
discussion I said to my friends: "The best way would be to give to 
the United States the clause of the most favored nation, and to 
take from the United States nothing at all; to leave to the Ameri- 
can people complete liberty to give us such reduction of tariff as they 
choose to give." That idea was not adopted. But I can tell you- 
a project was not adopted by me, although voted in France. 
Never before a Board otTrade or before a Chamber of Commerce 
in the United States did I speak about that project. I thought it 
was dangerous to impose a line of conduct. I left all liberty to the 
Boards of Trade in Boston. New York, Philadelphia, Baltimore and 
other cities. I leave you in San Francisco the same liberty. 1 do 
not ask you to endorse that project. If you and Mr. Wetmore 
understood well my situation, you would appreciate my feeliags, 
and you would see that I am not here to ask you to follow out any 
special project. I am sure if you cannot now see the prospect o( 
a sufficient increase in trade to induce you to support the proposed 
treaty, you will be able to see that prospect when I shall put before 
you some new documents. Then you will accept the idea of 
treaty between France and your country. And if you think it h 
necessary for you to do something for your special interests in 
ifornia, I am sure your government at Washington will accept yoi 
suggestions. I think when you have some new documents yi 
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will accept the idea of a convention with France. All your leading 
men in Washington have accepted that idea. I saw your Senators 
and your Representatives, and I am sure tl:ey will accept it soon. 
And I hope Mr. Wetmore will press you soon to follow the line of 
conduct which 1 desire you to follow. 

Mr. Wetmoke. — I am very glad to hear the explanation which 
the gentleman has made. But even admitting it all to be true, so 
far as his wishes are concerned, it matters very little. 1 still say — 
although disclaiming any intention to disparage this gentleman 
—he is not here as the Minister Plenipotentiary of France. 

Mr. Chotteal'.- — Certainly not. 

Mr. Wetmore.— He represents an association which has 
^reed upon a project. They have provided funds to defray his 
expenses. They have the management of the affair in France. 
And when we go to France with our demand for a conventional 
tariff, we shall find that they ha\'e already agreed upon what they 
will demand, and Mr. Chotteau cannot in any way modify that 
agreement If, however, the United States should be induced to 
go to France, demanding, in general terms, a treaty, without know- 
ing why, or what we are to pay for it, we shall find that they, on 
that side, have already agreed upon what terms they will make a 
reciprocity treaty, and those terms will have been dictated by the 
gentlemen whom Mr. Chotteau represents. As I said before, he 
is not alone at work in this matter. There are in sympathy with 
him a number of gentlemen. Mr. Nathan Appleton, of Boston, who 
has recenily become interested in the Darien Canal project on 
behalf of the French company, is one. Then there is Mr. Hodges, 
of Baltimore, who made an address to the Baltimore Chamber of 
Commerce, and announced the Paris project as the basis for a treaty. 
Mr. Martin P. Kennard made an address to the Boston Board of 
Trade, in which he recited the terms of tiie same project, and said: 
"These propositions will in time be submitted to the respective 
governments, and it remains to be seen, if these matured and preg- 
nant suggestions will receive attention and take permanent shape 
in legislation." 

The question before us is whether the voice of our people 
shall go to our Representatives in Washington and to the treaty 
making powers, endorsing, or impliedly endorsing this scheme, which 
means a general reduction of our tariff to suit the demands of 
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During the present disturbances of commercial activity, th( 
problem to which European manufacturers address themselves 
one of present expediency, viz: une class, aiming to restore the old 
conditions of their prosperity, and another, recognizing the destiny 
of American intelligence and determination, to adjust themselves- 
to the future by wise tariff regulations, protecting their own work- 
men, while at the same time opening wider fields for legitimate 
commerce in all products, which may easily flow over the walls, 
erected to protect the workman in the enjoyment of his custom; 
privileges. 

The offer of the association of French manufacturers is without 
authority from the French government; it Is, in fact, opposed by the 
majority of the industrial forces of France, especially those of the 
Northwest and North. It is urged mainly by those which are in 
onflict with and have suffered from the rapid growth of rival forces 
in the United States. While a general sweeping reduction is 
demanded in our tariff upon nearly all articles of commerce, the draft 
of the proposed treaty especially mentions the terms demanded on 
behalf of the French producers of silks, wines and spirits — thestfj 
being the really active men represented by Mr. Leon Chotteaujj 
and in whose especial interest he is laboring. 

The gentlemen are, through the agency of Mr. Chotteauj 
organizing a powerful party in the United States in favor of thei 
negotiation of a treaty with France, which in substance proposes: 

1st. That the United States shall be bound for a term of 
years to permit an enormous increase of importations from 
all the world. 

2d. That, in consideration of this liberality, which will relieve' 
European markets from the pressure under which France now sul 
fers, and which will check the progress of our industries, Francei 
shall be bound to give us the same privileges that she grants ta^ 
"the most favored nation." 

The merits of such a proposition, if we could be induced t< 
surrender liberiy of action for ten years for the benefit of all 
Europe, and be reciprocated with only by France, must be looked 
for in balancing our increased gain in our exports to France, with 
the increased gain of not only France, but all the other countries, 
in their exports to us, estimating also the losses which our people 
would suher from the destruction of industries now growinj 
rapidly. 
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Mr. Chotteau's Addresses. 
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I have read all of the addresses made by Mr. Chotteau before 
American Chambers of Commerce, but I can find in none of them 
even a plausible reason for consenting to this radical change. He 
simply shows us that the French genera! taritf, applicable to all 
countries which have no special treaties with France, applies to the 
United States, and that under its provisions nearly every product 
of our manufaciuring industries is absolutely prohibited : that nearly 
every natural product, excepting such as cotton, which does not 
come into competition with French agriculture, is subjected to pro- 
tective taxation. He admits that France has, on the other hand, 
the advantages of " the most favoreJ nation " under the tariff of 
the United States, by reason of which she has been able and still 
is able to export to us vastly more of her manufactured wares than 
we can of ours to France ; but then when he assumes that an ex- 
traordinarily fraternal spirit towards our people actuates his coun- 
trymen, we might almost exj^ect him to offer, in their name, the 
same privileges for an American lock that we grant to a French 
clock, in consideration tliat we shall not retaliate for the past by ab- 
solutely excluding French manufactures from our markets, nor 
impose an export tax upon crude petroleum, which we might 
do with considerable advantage. 

He says that we are offered the favorable terms of the French 
conventional tariff, and asks us whether we are willing to grant con- 
cessions in return fur the lavor. This conventional tariff is the 
one applicable only to countries bound to France by treaties of 
commerce. In what respect it might be advantageous to the United 
States will depend greatly upon the possible modifications in it 
which are demanded by certain French industries, particularly the 
cotton, to protect them again'^t British trade. It will depend also 
very much upon the success or failure of Great Britain in securing 
such reduct'ons of tariff and changes of regulations as her experi- 
ence has taught to be necessary before there can be any reciprocal 
trade. This subject was investigated by the British government 
and reported upon to tlic House of Commons last year. The 
reports show that the advantages of the French conventional tariff 
are illusory from the free trade point of view, and England's experi- 
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cn:e, when carefully analyzed, will show how much increased tradi 
the United States might expect. 

Mr. Chotteau, however, in his addresses does not undertake 
to explain by any details in what particulars France offers us i 
TTiarket for any greatly increased quantity of our exports. He sal 
isfies himself, and I am sorry to say also a great many of ( 
people, including members of Chambers of Commerce from N 
Orleans to Boston, by arguments such as the following : 

In his address to the New York Chamber of Commerce, after 
showing some facts concerning French prohibitions and high tariffs, 
and comparing the respective increases in the imports of France^ 
from England, lielgium, Germany, Italy and the United States sinoi 
1856. he says : 

" Your government can accomplish to-day the act which your 
material interests demanded you to conclude ten or fifteen year* 
sooner. If so decided, the Franco- American treaty of Commerce 
will give you in France, from 1877 to 1886, the annual average < 
the exports of England from 1867 to 1876, that is to say, alread) 
6oo,cxx:,ooo francs {ji20,ooo,ooo). 

"Your average from 1867 to 1876 was 197,000,000 franotj 
($39,400,000). 

" A conventional tariff with France would then bring to yoilt 
country business activity, amounting annually to 400,000,000 frana 
(*8o,ooo,ooo). ***** 

" What do you intend to give us in exchange ?" 

In his address to the Merchants' Exchange of St. Uouis, hi 
adopts another equally vague way of estimating results, this tira 
claiming that our exports to France would equal our presen 
exports to Great Britain, instead of, as before the New York Cham 
her, adhering to his estimate equaling the exports of Great Britain 
to France. He says ; 

■' KXI*OK'I-S EROM THE UNITED STATES. 

" To Great Britain. .. .5387.430,730, or 54.57 per cent. 

"To France, 55. 319. '3^. or 7-79 *' '' 

" Then, France, among your foreign markets, occupies the 
second rank, and you would have to make up, by a treaty of com 
merce, the difference between 7.79 and 54.57 per cent ; that is t 
say, to increase the amount of your exports into France at leaj 
»332, 1 11,592. ***** 
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She (France) will be actuated by the legitimate desire of 
gaining ill her exchanges with you 518,323.279 " (to equal tlie 
imports from Cuba and Porto Rico), "or 863,91 1,807 annually" (to 
equal imports from England). 

You should not fear such a contingency, since you reserve 
fcr yourselves the care of getting annually with France $332, 111.- 
592. 

'So, the Franco- American treaty of commerce gives you 
with France an advantage of 5269,199,785." 

Mr. Chotteau addressed the New York Chamber on the 6th 
of March last ; on the 14th of the next month he made the fore- 
going extraordinary statement to the St. Louis Exchange. In five 
weeks his enthusiasm or recklessness induced him to elevate the 
advantages to the United States from 580.000,000 annually, to 
J2 69,000,000, whereupon the St. Louis Exchange, dazzled by this 
new count of Monte Christo, adopted unanimously a series of 
resolutions approving the proposed treaty, the resolutions being in- 
troduced by the words 

Whereas, we, the members of the Merchants' Exchange of 
St. Louis, having listened with deep interest to the address of Mr. 
Leon Chotteau. the able delegate of the French Committee," etc. 

I hope I may be pardoned for making these criticisms, which 
only tend to show that Mr. Chotteau, in his agitation of this subject, 
twists facts and figures together in the most reckless manner, en- 
couraged by his successes to think that our people are willing to 
believe that he is laboring at the expense of the French manufac- 
turers to secure a balance of trade for the United States against 
France of 5269,000,000. 

He adopts the same style of reasoning to capture the Balti- 
more Board of Trade. He shows that the exports of Baltimore 
were, for the fiscal year 1877-78 (the same year referred to in the 
St. Louis address), viz.: 

" To England $2 7,826,567 

"To Germany 9,979,278 

" To France 8,425,987" 

Then he attempts to analyze the items of exportation, the re- 
sult of his effort showing that the differences between the conven- 
tional and the general tariff practically have little effect upon the 
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grain, flour, salt meats, butter, cneese, petroleum, tobacco and barks ' 
exported directly to France, the discrimination being generally only 
against goods reiching France via some other country. Balti- 
more exported sixty-six thousand hogsheads of tobacco to GermanyJ 
and only fifteen thousand to France. Germany imposes a dutyj 
France none, because the import of tobacco on private account i^ 
prohibited. The government monopolizes the trade ; the conveiv 
tional offers no advantages over the general tariff. Yet, after show-] 
ing these things, Mr. Chotteau says : 

" Now, gentlemen, I have endeavored to show you how yoa 
can raise your annua! exports to France from $8,425,987 to 827,^^ 
826,567, what they were last year to England." 

He appears to assume two things, which should be matters 
of serious discussion, viz. : That France would be. tariff obstruc- 
tions being removed, as good a market for our produce as 
England is, and that the conventional tariff would give us the same 
advantages with France that we now have with England. BotJ 
of these assumptions I shall show to be far from the truth ; indee< 
I shall show that the proposed treaty would add comparative!]^ 
little to our present advantages, while it would take from us oiB 
present superiority in commercial soundness. 

By the same processess of reasoning (?) he shows to the Cin 
cinnati Chamber of Commerce that our exports of provisions maj 
be increased from sS.000,000, now exported to France, to 8So,ooc^J 
000, the amount exported to England, 

In Boston he showed how we could export cotton fabrics, 
in New Orleans, how more raw cotton might go to France, noti 
withstanding the latter is now free of duty. The importation < 
the latter is paralyzed, he says, by our tariff relations in oiher mal 
ters ; but the treaty will cure the trouble, viz. : The treaty wUj 
cause France to import manufactured cotton from Boston, whicjlij 
result will so stimulate French cotton industry that the importatioi 
of raw cotton will also increase! 

In New Orleans he especially discussed the sugar trade, : 
showed that France is a large exporter of refined sugar ; that t 
United States was a large importer of brown sugars ; that 1 
United States might, if encouraged, stimulate the sugar industE 
by exporting ; that tlie duties .should be lowered to admit Frenej 
sugar, and other similar inconsistent things. He concludes, cort 
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plaining that the Louisiana sugar producers object to a reduction 
of the tariff, and says : 

" If California excepts the wines because she has some vine- 
yards, and if Louisiana excepts the sugars because she has seme 
cane fields, how can we reconcile the interests we intend to bring 
together ? " 

I will continue this criticism only by quoting his latest estimate 
of the advantages of this treaty to us. which 1 find in his address 
to the Board of Trade of Chicago, delivered on the 27th of May. 
He showed this time that our exports to Great Britain exceeded 
those to France by 3174,000,000, and said : 

" You have to gain with France 5174.000,000. * * * 
England has exported to this coun ry goods worth $107,290,677 ; 
France has sent only 543,378,870. If, following England's exam- 
ple, she increases her exports to 3107,000.000, it will be 564.000.- 
ooo more than at present. But you will liave increased your ex- 
ports to her 5174,000,003. You will therefore have no cause for 
complaint, as you will sill have an advantage over France of 
110,000,000. Such are the results which we wish you to at- 
tain." 

Gentlemen, here is a third estimate of our advantages under 
the treaty. In New York, on the 6lh of March, he fixed it at 
$80,000,000 ; in St. Louis, on the 14th of April, S269,ooo,cxx) ; in 
Chicago, on the 27th of May, $1 10,000,000. While I may be per- 
mitted to show that, froTi the statistical point of view, Mr. Cho:- 
teau's explanations of the probable effects of the proposed 
treaty are absolutely worthless, I shall not pretend to say that he 
does not mean what he says when he exclaims : "Such are the re- 
sults which we wish you to attain' — viz.: An advantage in our 
trade with France of Si 10,000,000. We must not question his 
philanthropy so far as we arc concerned, nor the self-sacrificing 
lissionary spirit of the gentlemen who have so nobly planned this 
:heme to enrich America at the expense of France. 



Diplomacy, or Recklessness. 

There is another feature of this movement which is worth a 
ling notice. The number of gentlemen actively engaged in 
moting it is comparatively small. I was in Paris last Summer and 
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liad frequent occasion to test the opinions of leading Americans who 
were there unconnected with this matter. Much was being made 
of the fact that so many of our influential representatives attended 
the banquet given by Mr. Mcnier, the great chocolate manufacturer 
and President of the French association represented by Mr. Chot- 
teau. By personal inquiry I ascertained that most of these guests 
were either uncommitted on this question or decidedly opposed to 
the scheme. Nearly every American available for the purpose, 
from the Minister Plenipotentiary to clerks of our Treasury and J 
Statistical Bureaus at Washington, were complimenied by appoint- I 
ments to serve on the American Committee in the interest off 
France. Mr. Noyes. our Minister to France, found a polite excuse! 
for not serving as an officer of the joint co.Timittee by saying tliatT 
his official duties might require him in future to act for the United! 
States in this matter, etc. Many who were at first captured by 1 
large promises of great fortune to the United States afterwards I 
investigated the questions involved and became decidedly opposed] 
to the scheme. Nevertheless their names are freely used to give! 
apparent strength to the organization. 

A meeting was held at the Cirque des Champs- Ely sees on the 
ist of last December, the object of which was to arouse enthusiasm 
on the subject and to obtain funds. The American Rcffislcr, oim 
Paris, pronounced it a conspicuous fizzle. I was in London at thef 
time and read press despatches to the same effect, in which it waj 
said that United States Minister Noyes and Consul-Genei 
Fairchild were conspicuous by their absence. 

I have received a pamphlet containing, in FngHsh, a report t 
the proceedings, published for the use of the committee. In this X\ 
find it stated that the American colony was represented by GeneraH 
Noyes, General Faircliild, etc. This statement reads well ano^ 
helps the cause along. 

Ex-Scnator Fenton was present, but, when called upon ttf 
speak, candidly admitted that he knew so little of the details c 
the proposed scheme that he could give no opinion upon it. 

I look in vain through the report for one single statemenlJ 
made by the French speakers, of sufficient practical commercian^ 
impoctance to Ije worthy of a moment's thought. The whole talk 
was about the American Revolution, Lafayette, fraternity, and the 
great love of Frenchmen for Americans. The pamphlet contains,^ 
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also, an address from tlic Marseille?; Chamber of Commerce, com- 
plaining that the draft of the proposed treaty does not declare 
sufficient general reductions to be made in our tariff to satisfy 
France. 

I have also what purports to be a reply of an American Com- 
mittee to the original address of the so-called French Committee. 
It purports to be signed by the members of the Central Committee 
of Washington. I read the names of prominent Senators and Rep- 
resentatives in Congress at that time. How many of them author- 
ized the use of their names I cannot say; but one of them, at least. 
has informed me that his name was used without his consent, not- 
withstanding he was decidedly opposed to the movement — I refer 
to ex-Senator Sargent.- 

Opposition to the Conventional Tariff System in France. 

Not only are these things true of the weakness and reckless- 
ness of the promoters of the scheme, but also Mr. Chotteau makes 
no attempt to explain the nature of the great opposition which has 
developed in France against commercial treaties and of the 
growing favor for a tariff system similar to our own, just to the 
French people and impartial to all the world. The French people 
are beginning to learn that they will have taken their first step to- 
wards honest and practical free trade when they adopt a general 
tariff sufficiently protective to enable their people to labor profit- 
ably, prohibiting nothing and granting no special privileges to any 
particular country. 

The French SenateCommission, appointed in the Fall of 1R77 
to inquire into the sufferings of industry and commerce and to re- 
port the remedy needed, made an elaborate report last Spring, in 
which it is shown that the most influential industrial Committees 
and Chambers of Commerce of France demand further protection 
during the present crisis, which tiiey demonstrate to have l>ecn 
caused by the development of rival industries, especially in the 
United States, and also in Germany, Italy and British India. They 
show that the competition of our industries has shut England from 
our market, and is beginning also to have the same effect upon 
France; that the over-production of England — bankrupt stocks of 
cotton goods, etc., the excess of glass wares of Belgium, etc., — 
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avail iliemselves of tlie treades with France, and are sold in Parts 
at less than cost. 

They call attention to the radical change which is taking 
place in the tariff policies of Kurope towards protection and 
the rapid change in British sentiment on free trade, and in 
view of these facts they recommend that no new treaties be 
entered into until after equilibrium is restored. Meanwhile they 
also recommend the abrogation of existing treaties, and the adop- 
tion of a general tariff, applicable to all countries, which shall suffi- 
ciently protect all Industries requiring protection. They say to the 
Senate : 

"Let us beware of abstract theories and fanciful systems. We 
should render unto treaties of commerce what belongs to them; 
modify them In such respects as they are prejudicial to us: conform 
them lo circumstances; and especially rest upon a grand reserve in 
presence of the dispositions manifested by other countries of Eu- 
rope and of the consequences which may follow the industrial revo- 
lution which is taking place in the United States. Without con- 
demning, in any way, the principle of international treaties, would 
the present moment be opportune to contract new ones? Is it not 
wise to wait until the other nations have regulated their tariffs?" 

1 shall. In the words of the French Commission, ask, also, whether 
the present movement is opportune to make any radical change in 
the general tariff of the United States? It Is tnie, as was shown 
last Spring to the French Senate, that the industrial and commer- 
cial crisis in Europe, especially affecting England, France and Ger- 
many, has assumed the character of an industrial revolution, caused 
by the appearance of the United States upon the great field of 
industrial competition. This being true, and it being equally so 
that we do not intend to abandon the industries which have made 
our people self-supporting and self-sufficient, and are now paying 
rapidly our national debts, as well as drawing towards us the finan- 
cial centre of the world, we must certainly conclude, whatever 
our notions may be concerning tariff regulations in the future, that 
the present moment is Inopportune to make a radjcd change. 
Our position now Is good ; it will be assured as soon as equilibrium 
is restored In Europe, and then we may begin to talk safely of 
reciprocal commerce when reciprocity becomes possible and 
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I Our past policy has surpassed, in its results, the sanguine hopes 
of its originators ; we have nothing to complain of at present ; we 
cannot abandon our policy now in the heat of a battle without pros- 
trating ourselves under the recoil of the force, which wc now 
exert. A few years more and resistance will have ceased. We 
have the fortunes and pros,)crity of our own i>eople to protect ; 
let France and England protect their own, and we sliall soon be on 
an equality for treaty negotiations if we should need any at all. 

Mr. Chotteau, however, has utterly failed to explain the nature 
of this opposition to his scheme, which I have noted in France. 
We have no reason to complain of such oppoidtion ; it is a move- 
ment in favor of our system and has in view the well being of the 
French industrial classes. We should prefer to see these classes 
prosf)erous and comfortably situated in both countries than to see 
them precipitated into a vile competition of labor which must 
inevitably reduce them practically to the condition of slaves of con- 
tending armies of manufacturers. The first object of great civi- 
lized countries should not be successful competition in foreign trade 
based upon the enforced poverty of workingmen ; t)ie first object 
should be to attain healthful and profitable domestic exchanges. 
There is little that we export that we could not consume ourselves if 
our working people were all consumers and their wares taken in 
exchange for what they consume. 



Statistics of the Commerce of the United States. 

A proper understanding of the objects aimed at by the 
French manufacturers in urging upon our people a general reduc- 
tion of the tariff cannot be had without first observing the radical 
changes which have taken place in the commerce of the United 
States. Under this head I shall refer to the report of the Chief 
of the Bureau of Statistics on Foreign Commerce for the fiscal 
year ending June 30, 1878. 

Comparing the net imports of foreign merchandise with ex- 
ports of domestic merchandise, specie values, we find that in i860 
imports were (round numbers) 8336.000.000; exports, 3316,000,- 
cxM; excess of imports, 520,000,000. 

During the civil war both exports and imports diminished. ■ 
in 1866 the normal progress uf trade was again felt, imports 
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amounting to ^423,000,000; exports, ^337,000,000; excess 
imports, $85,000,000. 

In 1870, imports were $419,000,000; exports, $376,000,000; 
excess of imports. §43,000.000. 

In 1S73. imports, 5624,000.000; exports, 8505.000.000; ex- 
cess of imports. SI 19,000.000. 

After 1873 the balance of trade commenced to turn in our 
favor, imports steadily decreasing, exports increasing. We had 
Si 8,000,000 in our favor in 1874 ; gig.ooo.ooo against us in 1875, 
and in 1876, 1877 and 187S, 79. 151 and 257 million dollars suc- 
cessively in our favor. 

Importations increased comparatively steadily from $381,000,- 
000 in 1867 to $624,000,000 in 1873, and then fell off steadily to 
$422,000,000 in 1878. 

Exportations have increased comparatively steadily from 
$279,000,000 in 1867 to $680,000,000 in 1878. 

Eighteen hundred and seventy-eight compared with 1867 
shows an increase of imports of 84,000,000. and an increase of 
exports of 8401,000,000. 

In this respect our commerce kept proportionate pace with 
that of France and England since i860, which Mr. Chotteau attri- 
butes solely to the influence of treaties of commerce ; but we had 
no treaties. The fact is only t^at the United States, like all other 
countries, owed her growth of trade to the genera! expansion of 
the world's commerce. 

During the years i860 to 1878, inclusive, the balances against 
us on account of merchandise, have amounted to $1,196,000,000 
the balances, in our favor. 8508,000,000. We have yet to gain a 
great deal before we extinguish our debts on account of past bal- 
ances. During the same period we exported coin and bullion in 
excess of imports to the amount of $914,000,000. In 1875, excess 
of exports of coin and bullion was 671,000,000; in 1878, only 
$3,900,000. 

This statement shows that the products of our mines are noW: 
swelling our stocks of precious metals instead of increasing our 
exports, and that our excess of exports of merchandise is rapidly 
paying our debts to foreign bondholders, the capital of our people-i 
being increased by the amount of bonds and other securities 
imported to balance accounts. 
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With this enormously rapid increase of capital in interest bear-' 
ing and negotiable bonds and mortgages, coin and bullion, our 
industries and public enterprises have leaped forward with unprece- 
dented power. This explains the frequent reports of increased 
activity in manufacturing enterprises, mining and railroad building. 
Our people can now borrow sufficient capital to build railroads and 
start new factories without crossing the Atlantic, and the interest 
money paid will enlarge the consuming power of our people. 

Heretofore manufacturing enterprises have been struggling 
against the want of large capita! at low rates of interest, for long 
terms of borrowing. Now this want is being supplied and our 
industries are growing to be irresistible. If we maintain our pres- 
ent status we shall, in another decade, be able to compete in all 
the costliest enterprises; shall again, without any forcing process, 
acquire the ownership of fleets upon the ocean, and shall hold, as 
England, Germany and France now do, bonds and the securities of 
other peoples, thereby swelling the power of our capital, reducing 
interest and encouraging industry. 

It is not strange that such a spectacle should produce excite- 
ment in Europe and cause such missionaries as Mr. Chotteau to be 
sent to us imploring us to reduce our tariffs before our advanced 
position becomes assured. 

Let us examine further and see why it is that our tariff is the 
objective point of attack. 

Among the articles of export which have increased since i868 
are the following : 



Agricalluml implements. 

Clocks nnd watches 

CoppcT, bnusand ninnuO 
MRDufiClures o( colton . . 
Pncy and loilet articles. 
Kemp, and manufacturet 
lian, tl«et, anil miLnufact 
Leilber, aril maniifacluii 
Oidnuice onii ordnances 



The foregoing represents, to some extent, the competition with 
which our manufacturing industries begin to affect European indus- 
tries in foreign markets. The table does not yet show a vast ex- 
portation of manufactures, but it proves that we are in some in. 
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stances already established in business, and that the protective 
tariff does not oppress the people with high prices. 

There was an increase in 1878 over 1868 of $i 12,000.000 in 
breadstuffs, ?t, 800.000 in hops. §2.000,000 in oil cake, $24,000,000 
in petroleum, ^93,000,000 in provisions, S5, 000,000 in animals, 
*4, 500,000 in sug-ir and molasses. 

These are the principal items, covering 67 per cent, of the 
total increase. 

The following table shows the progress of our exports of 
manufactured articles : 

1850 $15,617,730 I 1870 $76,916,659 

i860 42,408,934 I 1878 135,171,921 

And this progress is not to be attributed to treaties of com- 
merce but to our wise tariff system. 

The meaning of the foregoing tables is best understood by con- 
sidering them in connection with tables showing decreases in im- 
portations. Among the items showing decrease in importations 
are the following : 

0.« .E,3. 

Manufactures of Iron and Steel $50,250,000 

Manufactures of Cotton 16,120,287 

Manufactures of Flax - 6,014,791 

Manufactures of Silk 10,052,063 

Manufactures of Wool 26,000,000 

Manufactures of Tin 5,090,000 

Manufactures of Glass 4,079,895 

Manufactures of Leather 31909,755 

Manufactures of Wood 7,481,365 

Chemicals, Drugs, etc.. .... 5f955.588 

Watches, and materials 2,462,243 

Copper, Brass and manufactures of 3,264,924 

Earthern, Stone and China Ware i ,964, 1 39 

Wine, Spirits and Cordials 3,741,000 

Sugar and Molasses 12,81 1,775 

Manufactures of Tobacco 1,071,913 

Beer, Ale, Porter 1,235,056 

India Rubber, manufactures, etc 657,623 

Musical Instruments 464,161 

Paints and Painters' Colors 668,337 

Paintings, Chroraos, Photos, etc. 62 1 , 1 47 

Raw Wool 12,070,923 
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The foregoing table is an approximate measure of the growth 
of industries in the United States which now supply our own wants 
and in some instances furnish a surplus for exportation. The im- 
ports of woven goods, of cotton, flax, silk, wool and jute have 
(alien in five years from $141,000,000 in 1S73 to >8i, 000,000 in 
1S78 : the manufactures of iron and steel from 859,000,000 to 
89,000.000 in the same period. 

It is this rapid decrease in imports of all the principal articles 
of British and French industry, together with the commencement 
of increase of exports in some of the items, that, since 1S73, has 
alarmed Europe. It is easy to see why French manufacturers 
want a general reduction in our tariff. 

If France is to be benefited by a treaty, it is by causing us lo 
increase our imports of the above named articles, to cease export- 
ing the same and to reduce our production ; if, however, it is the 
United States that is to benefit by a treaty, as Mr. Chotteau says, 
it must be by exporting these goods to France, decreasing our im- 
ports from her, and reducing still further her industrial production. 
We need not hesitate in making up our minds as to which result 
French manufacturers, represented by Mr. Chotteau, aim at. ' They 
are very much in earnest, because if they do not win in this move- 
ment now, it will be too late to attempt it ten years hence. In thi--^ 
struggle we should not expect foreign manufacturers to be idle ; 
but we must not be caught napping. Our people should at least 
know as much of the importance of their own industries as foreign- 
ers do. All that we need now is a season of uninterrupted labor, 
and then our people will become emancipated from foreign labels 
and marks. We can then order our tariff regulations to suit the 
conditions and wants of our own artisans, whose habits of life will 
always, I hope, demand more wages than their European compet- 
itors. I hope the day may never come when sharp competition 
with foreign countries to control foreign trade, shall drive our 
workmen into the comfortless lives, poorly paid and ill nourished, 
that are the lot of ihe English and French. 

If wc must compete, let it be by virtue of superior machinery 
and appliances, rather than by competition in labor prices, long 
hours for work, and the utilization of women and children. When we 
control our home markets, we need not worry about foreign trade.. 
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How well this situation is understood in France may be learned 
by studying the report of the Commission on the Sufferings of 
Commerce and Industry to the French Senate, already referred to. 
The progress of our industries is referred to as a foundation for a 
plea in favor of increased protection for French producers and for 
the abrogation of treaties of commerce. On the other hand, we 
have the silk and wine producers, especially, demanding a treaty 
with the United States to lower our tariff, and to save them from 
the same competition should our own industries continue to grow. 

The report to the French Senate, after relating in brief the. 
unusual progress of manufactures in Europe up to 1S73, says; 

'" This abnormal increase was necessarily followed by deceptions, as much moi 
cruel in Europe, as, in the same time that the production developed them lo 
a veritable economic revolution was taking place in the United Slates of America. 
Under a system almost prohibitive, since ihe duties reach to 50, GO, and even 90 per 
cent., the United States, until then a country of consumption, organized a powerful 
industry, the products of which can now rival in cheapness those of England herself. 

" Called before our Commission, the lOih of last December, Mr. Ozenne, then 
Minister of Commerce, showed that the coHon goods ot the United States were com- 
peting with English manufactures in London and Manchester. American metallurgy 
has reduced to nothing the importations of metallurgists, vast establishments produce 
and work in iron, and our colleague, Mr. Arbcl, has seen at Philadelphia factories 
which construct up to four hundred and fifty locomotives per annum, or more thaa 
one locomotive per day. The American tanneries, watch factories, in a word, all that 
industries, suffice not only for the wants of domestic commerce, but also take part ia- 
'he markets of South America, Canada, China and Japan. From importer, the Uni- 
ted States have become exporter, 

"Thus, therefore, it is, at the very moment that Europe ^vas pushing to excesi 
her means of production, that a country of consumers was not only shut to her, but 
even transformed itself into a redoubtable competitor and disputed with her a. part of 
her outlets. 

" In such conditions a crisis was inevitable in Europe, and it would have hap- 
pened even without the political complications which have intensified it. 

" Deprived of her outlets in certain markets, and encountering competition ia' 
in all the others, England, who was prepared to supply the whole world, threw her- 
self with more earnestness upon her rivals of the continent. Condemned to produce 
without ceasing — for ihe closing, even temporarily, of her workshops would cause 
more trouble than working at a loss — she has reduced her prices to the lowest limits, 
BO as not to be stopped by the customs duties of her neighbors. The result has been 
a general depreciation of manufaaured products, a depreciation which must increase 
because there exist enormous stocks, which, even with a pacific settlement of the 
Eastern question, cannot find a normal outlet. 

" Production is, therefore, no longer in accord with consumption, and it is diS^ 
cult to believe that the equilibrium can be re -established, for, in the future, we ml 
always count upon the industry of the United States, of India, and that which Ji 



or 

■I 

le.^H 

J 



I 




Ihr-il 



which propose to protect their domestic trade and export in 



Under the head of cotton industry the report shows that 
froni five million spindles in operation in the United States in 1 860, 
the number has increased to twelve millions in 1877. 

" If we d.i not lake care," says the Commission, " how can our cotton industry 
escape being crushed in the great battle between the rival industries of England and 
the United States ? " 

Concerning tanneries, it says : 

" After ihe war of 1870-71, the tanning irade received a great impulse, for it 
was a matter of replacing the stocks, which were completely exhausted. This indus- 
try was in a prosperous condition, but it found itself confronted by the competition of 
the Uniied States, which, in this respect, as in so many oihers, has become extremely 
fomnidable. Only a little while ago America limited herself to sending us hides, 
which we used 10 prepare and which were re-exported in great part after being trans- 
formed into leather. Now the United SiatPs have created colossal tanneries, and one 
single esiablishmem prepares 500,000 hides per annum. There, again, the United 
Slates from being importers have become ojcporiers. ♦ • • Qy^ cxpon- 
ations 10 the Orient have almost ceased since the war. The Americans have furnished 
leather to the belligerents under exceptional conditions of cheapness." 

The United States are also feared as a rival in the boot and 
shoe trade, and any reduction in the French tariff is opposed on 
that score. 

Concerning metallurgy, there is a great deal in the report. 
The following is a par^raph only ; 

" From the depositions all together, it appears that since 1872. the metallurgical 
industry has made great prog. ess in Germany. On another side, North America, 
which used to obtain its iron from EuropL', has become a country of production ; it is 
covered with workshops, and England has lost on that side almost all her outlets. * 
" ' • To give an idea of the development of .\merican metallurgj', it has been 
related to us thai, at the time of the Exposition at Philadelphia, there were already in 
the United States eleven steel factories, able to produce more steel rails tfian were 
necessary (or the domestic trade of the coonir)-. The American outlet is, therefore, 
lost foiever, and perhaps even America will come to compete with Europe in her own 
narketc " 

Concerning watch-making, it says ; 

" In conclusion, the Uniied Slates make 300,000 watches per annum, or the fifth 
of the European production. ThL'y export watches even to Geneva, and the Swiss, so 
lavorable to free trade, raise their tarilTs, and seek to protect themselves against the 
United States." 

Concerning paper-making, the report says that the witnesses 
ask for an increased export tax on ra^s, because they, " especially 
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the fine qualities, are taken away by the United States." 
Concerning glass-working, it says : 

" Ii is 10 be re.-narked thai, so far as glasses are concerned, Belgium encounters 
already a serious competiiion in the United States, which are prepared for all kinds of I 
prodaciion. The Belgian products thrown back from the United States are cast upon [ 
the French market." 

In final conclusions, the French Commission says : 

" The United Stales have shut iheir markets; I hey have created, under shelter 
of protection, the most powerful industries, which, in almost all articles of 
trade, enters into competition with the manufacturers of England and Europe 
throughout the whole world. There is sejn in this respect a veritable economic rev- 
' olution, which disconceris all calculations. It is enough to go through the English 
journals, to consult the reports of British Consuls in the United Stales, and those of 
Chambers of Commerce of Great Britain, to be convinced of the excitement that 
reigns on the o'.her side of the Channel. 

"England provided herself with the machinery to provision the whole world with 
her manufaciured articles, She had dreamed of being the grand workshop, to which 
the raw materials of all coumries would come to receive preparation. She had for 
this purpose ships to bring cotton, minerals, wool, everjlhing to her indeed, and to 
return laden with manufactured products. She had coal and iron at small cost. Her 
spindles, her wearing machines, her workshops, are still innumerable. When he 
had convened his compatriots to free trade — those who had sustained prohibition for 
cenmries — Richard Cobden had conceived a magnificent project, and Er^land may 
erect statues in his honor, 

" But how could Cobden foresee that one day the Americans would think of spin- 
ning and weaving their cotton instead of sending it to the English manufacturers J 
Could he foresee that the United States, which have on the ground iron, coal, cosion, 
ihe raw material, would shut up their markets and cover themselves with workshops ? 

• ■ And Germany, who would have supposed that she would develop her 
metallurgical industry, as she has developed it, and that the Krupp workshop would 
become one of the greatest in Europe ? 

" In a word, after having been benefited in large proportions by the system which 
she caused to be adopted a lilile everywhere, England has, lo-day, rivals — the Ameri- 
cans, in the first place ; her own subjects in India, ne.vt ; the Germans, for metal- 
lurgy. Markets shut themselves before her and competition becomes every day more 
formidable ; therefore, cries of alarm are heard from I-ondon to Manchester. They 
struggle on, they produce without ceasing ; but the stocks accumulate and the man- 
ufacturers of Lancashire have to propiose to their workmen a reduction of salaries o( 
len per cent., and to ask them to pay from their daily bread for a part of this stniggle 
beyond measure, which will lerminate, perhaps, in a great industrial disaster. In tine, 
ihey are in one of the most critical of situations, which dales not of to-day, and which' 
has had its counterpart in France. 

"The prices of manufactured products in England have become so low that 
ihero have been sold in Paris, at five cenla a yard, stocks ol cloth, the cost price 
pf which is six to seven cents. In order not to let ihem invade the market, tha 



Freacb producers have been obliged ihemseK-cs to make great coatxsaota and to set| 
K a loss. There is the secret of the crisis. 

"A rctum lo the syftem of prohibiUoD, or even to thai of eitretDc protection, 
voold not be desired by any one, even though the United States hare largely profited 
bj iL Bat ii shonld be admitted that a sensible reaction has ntanifcsted i'.se!l 
ihrOQghoQt all Europe against the application of English doctrines. 

" Russia has remained protectioaist ; she keeps on raising her daties, detnaads 
thai ibejr be paid in gold, and gives prizes to those who establish workshops within 
hei botdcis. 

" Aostro-Hungaiy hesitates to conclude new treaties of commerce 

" Italy, in the project of tteity with Fiance, makes us submii to iacreased dudes 
prqndicial to a great namber of our industries. 

" Switzerland has raised her tariffs in considerable proportion. 

" In fine. Germany is preparing to raise her tariff. The distress of the popola- 
tion of Alsace — disuess on the subject of which vour Commission has received pre- 
cise information — justifies only too much this attitude of Germany. 

" We do not argue ; we limit ourselves to staling what is of public notnrie^." 

Two solutions of the difficulty were proposed to the French 
Senate — the one being to remain /'« s/a/u qito, which the Commis- 
sion thinks would be fatal to several French industries ; the other 
being to take up again liberty of action, and a general tariff, appli- 
cable to all countries, which offer France the treatment of the most 
favored nation. 

" We repeat it," says the report, " that this latter would be only a transitory sys- 
tem, cssemially subjea lo modification and which would not imply in anuhJng the 
abandonment for the future of the si-stem of treaties of commerce, only we should 
choose the opportune moment lo conclude such treaties ; we shall have learned the 
wania of each industry and, especially, we shall have been able lo appreciate wh»t 
will be the final outcome of the industrial rei-olution thai is working out in the United 
States;." 

The Commission, therefore, proposed to the Senate to adopt 
resolutions requesting the Government to reserve for the present 
the question of treaties of commerce, and to abrogate simply those 
I which exist up to the promulgation of the new general tariff, which 

■ is being considered in Parliament. 
" This general lariif," the resolution says, " which should be established with 
Ibe least delay possible, will be applicable, provisionally, to all countries which accord 
M the treatment of the most favored nation, and which shall no* oppress our products 
with taxes greater than we impose." 

I The resolutions also demand that no reduction be made in du- 
ties which protect any industry and that they be increased in a 
sufficient degree for those which are suffering. 
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Meanwhile, however, another party, more sanguine and less 
practical, has sent Mr. Chotteau to this country, hoping to induce 
us to make a radical change in our tariff system, to relieve Europe 
by letting in upon our markets the excess of the European bank- 
rupt stocks, and to retard our industrial competition. 

The French journalists also clearly comprehend the situation. 

The La yv-Awtr*? of October i8th, 1878, says that "it would be 
puerile to deny that the United States, after having long paid 
tribute to Europe, is making her tributary." 

The Le Temps, of November 22d. 1878, says: 

" Carried away bv ihe pride of succesa, the Americans now poke fun at the En- 
glish. They have come lo making spoit of the theories of Irec trade, and they attrit>- 
ule solely to protection, of which ihey have been since lti65 the most ardeni defend- 
en, the marvelous results which they have aiiained, 

" France, it ia sad to say, is not less menaced by them than England. For even 
in Paterson, New Jersey, ihey have established ribbon trades, which are conducied bf 
steam, and which have shut out for ever from American shores a portion of Frendi 
silks. St. Etienne, which a few years ajo, and in spile of proteciive tariffs, used ti 
send to the Un itcd States ribbons valued at twenty railiion francs, now sends scarcely 
any at all. We hive been able to sse at tha Espositioa one of the Paterson m*' 
chines working and weaving automatically, before the eyes of visitors, fancy ribbons. 

"In how many American industries does (his intelligent introduction of 
chines not permit victorious competition with similar industries of Europe I Thence 
come the repeated cries of our commerce ; thence the incessant menace of the Uni-; 
led S;aies, principally againsi England. The latter feels hersef struck, and one ol^ 
her statesmen, Mr. Gladstone, who r^rets, they say, having written his famous artlclft 
in the North American Haiiinv, has charitably advised her of the fact during ihe \aA 
month. From being a customer America has become a competitor and this eve 
in the markets of Europe themselves. She ii nu longer a consumer ; she is a pn 
ducer. Such is the economic fact, which is established in all its brulalily by the a: 
tonishin^ industrial progress of the United Stales during the last twelve years. 

"Itistrue that they complain also in the United Slates of the industrial crisis, whid 
at this time, seems general, and strikes in some way the whole world : bui business il 
beginning to revive everywhere — in New York, Philadelphia, Boston, San Francisco ; 
in New Orleans, delivered at last from yellow fever, and in Charleston and Savannal^ 
which have never seen such a cotton crop as they have now. The crop of cereals h " 
passed all proportions, and the elevators of Chicago are overflowing with wheat ai 
com. They complain still —a little by habit; but abundance is ihroughout tbil 
country. ' When I return to my country," said an English diplomat of the last c 
lury, ' if 1 stop my ears and open my eyes, I sec everything prosperous and flourisfct 
ing ; but if I bhut my eyes and open my ears, I hear only complaints, and imagio 
that there is only misery everywhere,' This is what, at the present lime, insomi 
degree, is seen and heard in the United Slaies,and perhaps in many other nations." 
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The v4meruan Register, published in Paris, is one of the few 
American institutions there which has not Ijeen corrupted by its 
surroundings. It assumes certain partisan positions, but from 
American, not European, standpoints. In its issue of November 
16th, reviewing the situation of the United States, it says: 

"As tcg-irds alterations in ihc larilT, jl is sc.irccl)' ihe moment when foreign nations, 
in both hemispheres, are increasing ihc severi y of their Custom laws to rel.ix ours." 

The French people fully appreciate the situation. "The boot 
is on the other leg" now ; and those who have preached free trade 
while they controlled the markets of the world, in order to keep 
1 those markets open, are now beginning to threaten the United 
States with closing the'r markets if we do not lower our duties and 
permit them to crush out our young established industries. No 
matter what we inay afford to do in the future, when business 
becomes settled again throughout the world, we cannot afford to 
make any experiments now. while our present condition is so satis- 
factory to our own interests. 

Europe, in many ways, menaces us now with ill-disguised threats 

I in case we [persist in being successful ; their threats are all In vain. 
for they cannot afford to raise the duties on any of the principal 
articles which they import from us. They must be content to see 
us. by means cf our exports, calling home our bonds and railroad 
securities, and the gold which has been drained from us. They 
must be content to sec us paying our debts and our workmen at 
the same time, for we cannot afford to relapse into a Colonial mar- 
ket condition to please them. They have had warning long enough ; 
but they would not heed it. The prize of holding the money centre 
of the world is in store for the United Slates; we have the 
same right to hold it that England has, the right of successful intel- 
ligent industry ; and we have room in America for those whose 
occupation will be gone in Europe. 
^L What we need now more than all else is a crystallization ol 

^P American spirit and na ionality. We need leaders in all occupa- 
tions to teach Americans t^ be proud of their own work and to use 
the products of American workmen in preference to those of for- 

eign lands. We need to establish happy homes by making our 

^L workmen feel secure in a healthy condition of honest domestic 
^H commerce. We need commercial honesty and fair dealing between 
^V merchant and consumer. We need in every city to be able to 
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point out the honest traders. Dishonest trading has weakened us 
a thousand fold more than political dishonesty: the latter has only 
been one of the evidences of the former. 



What Advantatres the French Market Might Offer. 

But in answer to all that 1 have said, Mr. Chotteau will still 
insist that, if we only had the benefit of the conventional tariff of 
France, we should vastly increase our exports. 

We must now turn to the statistics of French commerce as 
given in the official reports of the French customs service 
(La Douane), and from them determine, as well as we can, what 
kind of a market France has to offer us. We can learn something 
by studying her trade with other countries. 

I shall make use only of the statistics under the head of Spe- 
cial Commerce ( Commerce Special), which term is easily explained. 
In the matter of imports it includes only net amounts, intended for 
consumption in France, and in exports it includes all products of 
l-'rance, together with such foreign products as have become natu- 
ralized by free entry, or by the payment of duties. In this way 
only can fair comparisons be made. For instance, the United 
Slates exports large quantities of alcohol to Marseilles. They are 
not, however, entered for consumption, but arerc-e.xported; hence> 
they should not be counted in our exports to France. Likewise, 
I'nince exports a large quantity of silk ribbons to the United 
States, which are the products of Switzerland. We should 
not count these as imports from France. We want to know 
what France consumes of our products and what products of 
France we consume. I shall therefore only refer to special com- 
mttrcial statistics, in ascertaining the value of the French 
miirkei to us. 

The French commerce with the world shows the following aver- 
age total annual imports and exports combined during five decades, 
vii: 
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During the year 1877 importations were in excess of exporla- 
tions S46.Soo,ooo. 

The exportations have steadily fallen, and the importations 
have increased rapidly since 1875. 

The importations have decreased from England and Belgium 
especially, and have increased principally from the United States, Ger- 
many. Italy, Russia, Turkey, British India, Algiers and the Argen- 
tine Republic. 

The exportations have decreased principally to Belgium, Ger- 
many, Switzerland, the United States and Italy, and have increased 
to England. 

The following table will show the relative importance of the 
French trade (special commerce) for 1877 with eight leading 
markets ; 
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The advantage in favor of the United States is much greater for 
'■ than for 1877, but 1 have not yet obtained a complete report 
similar to those for preceding years from which I compile this 
statement. 

It is noticeable from the above statements that the balance of 
trade is largely in favor of France in her commerce with countries 
with which she has special treaties of commerce, and that, not- 
withstanding the fact that the L'nitcd States has no such treaty and 
suffers from absolute prohibitions under the French general tariff 
as well as from high duties on many articles which we are permit- 
led to export, our exportations to France are steadily increasing 
and importations are decreasing. 
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A comparison of the foregoing statements, together 
a careful examination of a mass of other statistics, shows that thd 
increase of the aggregate imports and exports of France since^ 
i860 — or the dates of the treaties with England, Belgium and 
other countries, is not wholly due to such treaties. The expansion 
of trade has been general throughout the world during the present 
century, and France has only kept pace with the world's progress 
and with the ratio of increase shown prior to 1 R60. The general prog-, 
ress of civilization in educating mankind and in providing facjlitie: 
for transportation has increased the demand for the comforts of 
life and articles of luxury, and France, through her industries, 
which she has protected, has reaped a great harvest for her worlt- 
ingmen, and is only now checked by the competition of similar in- 
dustries, which have been fostered in the countries where shei 
formerly found markets. 

France, however, it will be shown, docs not reciprocate by 
demanding her proportion of the products of the art and mechan- 
ical ingenuity of other countries. She offers only a market for 
raw material necessary to her industries, natural products for food' 
and for the cheapest and coarsest of manufactured goods for the 
consumption of the laboring class, who toil for pittances to sustain 
her exportations against the competition of the workmen of other 
nations, whose demands for personal and home comforts are 
greater. 

The French people have been prejudiced by education and 
their system of laws through succeeding generations against the 
styles, tastes and customs of foreigners ; they rarely leave their 
country to travel for pleasure, seldom even for business, and there- 
fore acquire few new tastes and wants ; and, even when they emi- 
grate, it is noticeable that new experiences seldom enlarge the^ 
field of their wants, or habits — they do not become consumers, i 
beyond necessity, of the products of the country in which they feelJ 
doomed to reside, away fromZn Bc/Zc France. 

It would be invidious in me to refer to these national character- i 
istics in this manner, if it were not necessary to explain why it is j 
that France, with or without a treaty, does not offer a good mar- 
ket for the manufactured products of other nations ; indeed, in | 
many respects I wish Americans were more like Frenchmen and | 
Frenchmen more Hke Americans — then we might reasonably t 
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of reciprocal commerce. Treaties do not seem to change the tastes 
and habits of the French people, as an analysis of her imports from 
England, since the treaty of i S6o, will sliow. Paris h only nine 
hours from London ; there are several lines of railroads and steam- 
era, constantly crowded by English tourists and commercial agents, 
but Frenchmen are seldom seen crossing the channel except on 
urgent business ; London must come to Paris — Paris will not go to 
London. Consequently England imported in 1S77 from France 
nearly twice as much as she exported in return. In England there 
is, as in the L^nited States, an ever constant demand for the novel 
and beautiful products of all Christendom and all Heathendom, 
which are sought after and displa)'ed side by side with rich, rare 
and solid products of the home country. The handiwork of the 
foreign artisan is not rejected because it looks "odd " — it is prized 
rather on that account, or, perhaps, because the English have a , 
catholic appreciation for all good things. In France, however, 
articles, whichare not according to the ^oiti Frattfais, are summarily 
rejected and spurned; nothing is prized in France on account 
of its oddity, novelty, or contrast, the French harmony must per- 
vade everything. New wants, new demands, except in matters 
necessary for the support of life, or industries, are rare things in 
France. 

We can only increase greatly our trade with France in advance 
of the natural expansion of the general volume of commerce, by 
supplying raw material to feed industries which we may decline to 
compete with. If, however, we properly protect our workingmen 
against competition with the overworked, poorly paid and poorly 
comforted working families of France, we shall, within this genera- 
tion, need our raw material for our own factories. If, however, we 
force our industries to compete on a level with those of France, 
we shall, after years of strikes and labor troubles, by the rigid law of 
necessity and the cry for " daily bread," succeed also in the indus- 
trial battle, for France has no permanent advantage except in the 
poverty and limited wants of her laboring classes ; but we shall 
see our boasted public schools and the general enlightenment of 
our people, vain supports of a class which is taught only to know 
its wants and then is prevented by the vile competition of unsym- 
pathetic and ruinous commerce from enjoying what it has learned 
to recognize. An army of manufacturers, backed by millions of 
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capital, empIo)ing an enlightened working class, whose houses are 
decent and whose families have pride and hope for the future, can- 
not compete in foreign trade with an equal foreign army, employ- 
ing a working class which has never been taught to hope for com- 
fort, happy family relations and a fair share of the products of j 
industry in return for labor. ' 

We cannot, therefore, expect American workingmen, except 
when aided by machinery of superior excellence, to subn^it to even 
competition with French workmen ; they will not submit to it un- 
less after years of suffering. For this reason it is in vain for us to 
listen to illusory promises ; under no circumstances during this 
generation can we expect to compete in French markets to any i 
great extent against French artisans, excepting for the supply of ' 
raw material, food and coarse, cheap fabrics. The small quantities 
of manufactures of special value and useful machines, secured by pat- 
ent rights, and temporary lots of manufactured goods of other kinds, 
which we may export to relieve overburdened markets, or to sup- 
ply unusual deficiencies, should not be estimated in this connection. 

We may increase our exports under a treaty with France, but 
it will be mainly in the line of raw material; and, if the treaty be 
such as is now proposed, our small gain, which would bring us 
little profit, would be offset ten-fold by the destruction of vast 
industries, which, to supply our home market, would require ten-fold , 
the raw material and labor that would be accounied for by our ' 
increased exports. 

If we make no treaty at all, we do not suffer, as experience 
proves, for al! that France produces we are aiming and able to - 
produce ourselves: hence, we shall not lose in the line of civiliza- 
tion. Our tariffs prohibit nothing until home productions become 
cheaper than importations. We have a right, however, to demand 
from France as free a market as we grant to her people: we shall 
not complain of a general protective tariff, in place of her present 
prohibitions, which protects her working people against our own. 
who are engaged in rival industries; where we are not rivals, we- 
can, under a general and open tariff, fairly and profitably trade. 
This is not, however, the design of the proposed treaty. Its , 
design is to prevent the growth of rival industries in this country, 
now menacing the future of the trade heretofore monopolized by 4 
France. 
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' To return to the more eloquent statblics. The French Cus- 
toms reports show an analysis of the total imports and exports 
according to their nature. 

The imports from all countries are classificJ for the years 1875 
and 1877, as follows: 

1S.5 "877. 

lUw iMlerial Dcccuary lo Indmiiy. $470,000 000 ^5i,3a\<KO 

O^"""' ="*'""?""[ Manufactured :::.: ZM^O-Ooo li'^!^ 

Tol»l *707,4iO,Doo $7:^960,000 

TTie foregoing table shows that only about ten per cent, of the 
total imports of France are classed as manufactured articles. The 
objects of consumption classed as " natiu^l, " are entirely under the 
class of alimentary substances, such as cereals, meat, coffee, spirits, 
etc. 

The statistics of exportation show, as follows ; 

lU* milenal, food, etc. $3S4.4W,000 $ J56.»o,oco 

Manufactures, 3^,080,000 330,8Sf — - 

Toiil .... t774.5»,0O3 $6S7,i6o,aaa''1 

This last statement shows that France exports about fifty per' 
cent, manufactured goods against ten per cent, imported. 

Inasmuch as she has had, for nearly twenty years, treaties of 
commerce with manufacturing nations, such as Great Britain, Bel- 
gium. Germany, Holland, and Switzerland, whose proximity and 
long experience in the wants of European trade far excel any ad- 
vantages we can ever have, and inasmuchas France, in 1877, only im- 
ported seventy-fourmillion dollars worth of manufactured goods from 
ail the world, England, Belgium, etc., included, do not these state- 
ments expose the utter fallacy of the glowing promises of increased 
trade so lavishly and carelessly uttered by Mr. Chotteau in his ad- 
dresses to the Chambers of Commerce of the United States ? 

If, however, there be any virtue in such treaties of commerce 
with France from the standpoint of the industries of the nations 
contracting with her, we should look for it especiallyin England, Bel- 
gium and Germany, nations which have taken an advanced position 
in manufacturing, and whose main support in foreign trade de- 
pends upon the exportation of manufactures. Moreover, sufficient 
ume has elapsed to test the practical operation of their treaties and 
I every facility is afforded for speedy exchanges, as well as for the 
study of the markets to be supplied. An analysis of the French 
statistics for 1877 shows: 
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1st. Imports into France from 

England. Btleium. Cervuir. 

Raw material, etc., necesury to industry 8 77,007,000 $60,964,000 $37,410,000 

Food mnttiial 5,623,000 ii,6iS.ooo tg,oS3,ooo 

Monufaciures 32.233,000 8.206,000 19,053,000 

Towl imports $1 14,863,000 $81,788,000 t74,S5S/»o 

Fer,ecnt. of raw material .68 .74 ,50 

Pel cent, of food ,04 .16 .14 

Per cent, of majiufactores, .38 .10 26 

2d. Exports from France to 

Englind. Belgium. Germany. 

Row material, food, etc $113,100,000 $56,840,000 $45,S3o.ooo 

Manufactures 88,700.000 32,360,000 33,490,000 

Total ocports t2i>iSoo,ooo $39,100,000 $79,020,000 

Percent, of manitfactnrw .42 .36 ,4a 

Excess of total exports over imports $ 96.937,000 $ 7.412,000 $ 4.465,[x>o 

Total manuraclurcs imported tn'm Englanii. Belgium and (■ermotiy 59.491,000 

Total manufactures exported to England, llf Igium nnd Germany , . , 154,550,000 

In considering the foregoing table it should be remembered 
that England, Belgium and Germany are practically contigijous 
with France and that neighboring regions are more likely to be- 
come accustomed to the use of each others" manufactures. It 
seems strange, even considering the conservative and provincial 
characteristics of the French people, that France should not con- 
sume more of the manufactures of England, Belgium and Germany 
than she does now, even without the aid of a low tariff under spe- 
cial treaties. If Belgium can sell only sS,2o6,ooo of manufactured 
goods to France with the aid of a treaty, what hope is there for 
the sale of American manufactures under Mr. Chotteau's proposed 
treaty ? We certainly could, to some extent, increase our sales, 
but we should increase our imports ten fold and by so doing prac- 
tically destroy a home market foi- the same class of goods that we 
should send to France by destroying industries affected by im- 
portations. The home market is far more important to our manu- 
facturers of scales and carriages than the French market. More 
Brewster buggies can be sold in Paterson. New Jersey, where the 
silk industry now flourishes, than in Paris, and more Howe scales 
will be required to weigh American silk goods than could be sold 
in Lyons, or throughout France. 

Here is the analysis of the trade of the United States with 
France, according to the French statistics for 1877 : — 
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^Sports into France from 

The Pacific Const'. Allinlic Pom. Total*. 

■lUir nkterial, etc « 7,508 $43,140,000 843,347,508 

yfaad *■ l83,n8 7.432.«» 7.6IS.558 

Uuiulacturet jBg.ooo 589.000 

Toi»l iroporu $191,046 $51,361,030 $;i,S5i.'>46 

Per cmi. raw matcri*! .84* 

Per cent, food ■• 147 

(Ot. nianufaclures. . , , JJll 

2d. Exports from France to 

The Facilic Coa^it, Atlaotic Porti. Total*. 

« inaletiBl, Ibod, etc $364,400 $ 9,600,000 $ 9.964,400 

"""'" 550.000 33,000,000 33-JSo.ooo 

fTooli $714,400 842,600,000 $43,314,403 

lufBCtUIC!.. ..,...,. 77 

f Eicess of imports over cxpoiis (8.137,646 

This last table develops the true character of our trade with 

I France, viz: 

France imports, in manufactured goods from all the world, 
$74,ocx3,ooo; the United States imports from France alone. 
Sjj.ooo.ooo, The total importation of manufactures into the 
United States from all the world, for the year ending June joth. 
1878, was 5257,000,000: in 1873 it was 6422,000,000. nearly six 

I times a.s much as that of France. The relative consuming power 
of the two countries for manufactures is here exhibited, and the 
value of our market to the French is demonstrated; no wonder 
they desire to preserve this market by checking our industries. 

France imported only S5S9 000 in manufactured goods from 
us, against #33,000,000 exported to us. She took in manufactures 
one per cent.; while we took in the same time, seventy-seven per 
cent. If we should succeed under a treaty in sending her ten per 
cent, we should then take at least ninety per cent.; but I shall show 
that we cannot even attain to the ten per cent, within a decade. 
We took, in general terms, as much of French manufactures 
as either Belgium or Germany, notwithstanding our protective 
tariff; notwithstanding the French treaties with Belgium and Ger- 
many: notwithstanding their close and neighborly relations. 

Of the alimentary .substances received by us from France, 
such articles as pickled olives, olive oil, sardines, potted meats, 
pates, etc., should be reckoned among manufactures, the cost of 
labor being greatly added to the original natural products. The 
food materials exported by us, however, were generally simple and 
crude, realizing small profits to our industries. 



i86 



The manufacturers of France, though they- may lament 
decreasing market for their goods in our country, and the growth 
of our industries, have yet no reason for complaint against our laws, 
which admit $33,000,000 worth of their wares. J 

VVe must esiimate the value of our foreign trade principally by I 
such comparisons as these ; for though we may now be fortunate 
in our shipments of raw and food materials, in this there is no cer- 
tainty of demand. We shall lind markets for them wherever they 
are needed without treaties, and it would be folly for us to increase 
our present markets for them at the expense of our markets at 
home, thereby causing our agriculturists to suffer the expense ofj 
increased transportation. 

When we turn to the importations from England, Belgium and] 
Germany Into France, we find that the increase from Belgium has| 
been mainly in raw material, such as coal. wool, animals, flax, com- 
mon wood, building material, hops, zinc, and coke ; these items com* 1 
prising nearly two-thirds of the entire importation. Notwithstand- ' 
ing the cheap labor of Belgium, the excess of production and her J 
proximity to France, she found a market, in 1877, for only four I 
million dollars worth of cotton, linen and hemp threads or yams* I 
and two million dollars worth of woolen, linen, cotton and hemp J 
tissues. On the other hand France was able to send to Belgium 
four and a half million dollars of woolen, linen, hemp and cotton 
thread or yarn, and nine and a half millions of woolen, silk, cotton, 
linen and hemp tissues. 

Germany succeeds much better than Belgium, probably on 
account of the contiguous markets on the Rhine and the French 
affiliations with Alsace and Lorraine, where there are large cotton 
and other industries, claiming French sympathy and former trade 
relations. Nevertheless, more than one-third in value of the total 
importations from Germany are comprised in animals, common 
wood, coal and coke, hides, cereals and beer. Germany sends 
across the Rhine eight and one-half million dollars worth of cotton, 
woolen, silk, linen and hemp tissues, and imports ten and a half • 
millions. M 

The Alsatian provinces furnished France with nearly *4,ooo,-j| 
000 worth of yarns and import only about S i ,000,000. In this pe- 
culiar trade, fostered by close business relations and sympathies, 
the United States cannot expect to interfere seriously at any time. 
The extent of the trade is likewise small. 
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The trade wilh England shows more rivalry in the textile in- 
dustries, the battle having resulted, however, greatly in favor of 
France. England found a market in France in 1S77 for fi 19,500.000 
worth of woven goods and took from France ?48,ooo,ooo. In 
yams and threads she sent $5,000,000, and took only 31.000,000. 
"Die balance in favor of France, on account of textile manufac- 
tures, was, therefore, over 524,000,000 — much greater than all she 
took from England. 

France exported to England a large excess in woolen and 
silk goods ; England exported an excess in cotton, linen and hemp 
amounting to only about s8,ooo,ooo. The excess in favor of 
France on woolen and silk goods was over 530,000,000. 

Probably, if we should, at die present time, negotiate a treaty 
with France, we should experience a less favorable result than is 
enjoyed by England, because there is beginning to be a revival of 
[he French cotton industry, and the present bankrupt stocks of 
French silks would crush our silk industries more rapidly than 
they have reduced the English. I shall show soon why it is that 
French factories can compete successfully against the English, and 
for the same reason against our own. 

The raw material imported from England is principally wool, 
coal, silk, copper, iron, jute, tallow, cotton and hides in the order 
given. To compete in any of these items, except coal, we should 
need to reduce our own exports to England in order to increase 
those to France. 

lu cereals, France exported to England 513,000,000, and 
imported only $360,000. From this statement. It does not 
appear that there can be any large market for our cereals 
in France. 

From the standpoint of our present trade relations with 
France, we should not consider our fortunes increased by assuming 
those of cither England, Belgium or Germany. England, however, 
was rightly in favor of the treaty with France, for the same reason 
that she now demands a new one with still better advantages for 
her trade. England had already committed herself to free trade, 
and any reduction in foreign tariffs was to her advantage. She has, 
however, much more to gain before she can trade evenly; this the 
French are not willing to grant, because they intend, as formerly, 
to reserve sufficient protection for their owii workmen. 
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A comparison of the average annual imports and exports of 
certain leading products, affecting French industry, for the decades 
1847-56 and 1S67-76, will show to some extent how France suc- 
ceeds, under her treaties of commerce with great producing nations, 
such as Austria, Belgium. England. Germany. Italy. Norway. 
Netherlands, Portugal. Turkey, Sweden and Switzerland, which 
treaties were negotiated between those two periods. 

1ST. ANNUAL AVERAGE OF LEADING IMPORTS INTO FRANCE. 

1847-56. 1867-76. 

.Annual tterage of values of spirils, wines, >ilk. woolen, cotlon, 
leather, linen, Kemp and p&per manubcliues, machines, 
metal works and Buijar $11, 000,000 $63,000,000 

Averse annual increase for decade 1867-76 over 1847-56 — 
J5 1,000,000. 

2D. EXPORTS. — ^ANNUAL AVERAGES OF LEADING ARTICLES OF 
INDUSTRY FROM FRANCE, FOR 



Aiiiele* same as preceding Wblc »iS4,ooo,ooo «30»,a»,c<x) 

Average annual increase of exports in 1867-76 over 1847-56 
— 3148,000,000. 

From this statement it appears that in the leading articles of 
French industry, the treaties of commerce have caused her to 
increase her exports 8148,000,000, while increasing her imports 
only 351,000,000. Her imports of raw material have exceeded 
her exports. It is to this kind of commerce that we are invited, 
the result of which would be. that in another generation we should, 
by our free supplies of raw material, and our abandonment o( man- 
facturing industries, elevate France into the lead among industrial 
nations, instead of holding that place ourselves. 

The value of French commerce in the products of leading 
industries, as above shown, is much greater when the great profits 
in exchanges of fancy and toilet goods, artificial flowers and milli- 
nery are considered ; but 1 have not been able to procure accurate 
statements concerning them in detail for 1847-56. 

1 have already shown how the exports of the United States 
have begun to compete in foreign markets with some of the articles 
upon which profits of French commerce are based ; and also how 
greatly and rapidly our imports of all of them are being decreased. 
This is sufficient to account for the desire of the French manufac- 
turers for a treaty, such as is demanded. The foregoing general 
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. statistics' show also that France does not offer us, even with a 
treaty, a profitable market for the line of goods in which she has 
increased her exports, by the aid of treaties, 8148.000,000, against 
an increase of imports of Ss'.ooOiOOO- 

Mr. Chotteau talks about increasing our market in France for 
cereals and spirits. Concerning spirits, I will say something here- 
after in detail. Concerning cereals, it is sufficient to know that the 
French average annual exports increased for the decade 1867-76, 
to $24,000,000 from 57,300,000 for the decade 1847-56. Never- 
theless, Mr. Chotteau talks glibly about increasing our exports of 
grain to France to equal our epxorts to England. 



How other Countries would Reap the Benefits. 

Having shown, in general terms, how we should suffer under a 
treaty, as proposed, in our direct trade with France, let us consider 
to what extent other countries would benefit by a general reduc- 
tion in our tariff, or by the reduction only upon principal articles 
of French production. For this benefit to other countries we 
should have no additional advantages, 

France would especially demand a low tariff on silk, woolen, 
and all other textile fabrics, wines and spirits, leather and metals, 
manufactures of them, sugars, chemicals and fancy articles. 

The French statistics for 1877 show a total valuation of ex- 
ports of manufactured silks to the United States (general com- 
merce) amounting to nearly §22,000,000, of which only gio.Soo,- 
000 were of French production ; more than one-half of the amount 
reaching us from France should be credited to other countries. 
Besides this statement we should remember that we imported silks 
from other countries direct. France imports manufactured silks 
principally from Switzerland, Germany, England, and Belgium, and 
silk partly prepared for the looms from Italy, This indirect trade 
through France, as well as the direct, would participate in the bene- 
fits of the proposed treaty, without any concessions to us. 

In leather manufactures, France sends us 64,000,000, of which 
only 52,400,000 are of French origin. We import also directly 
from other countries. 

In wl)o!en goods, we iinix)rted in it>77, ^26,000,000, ot which 
only about $10,000,000 w^re of French production. 
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In spirits and cordials France sent us 5200,000, out of Ji.goo,- 
000 i in wines. $1,700,000 out of 54,000,000. 

In cotton goods, we imported about f 19,000,000, of which 
less than 51,000,000 were of French make. 

In straw, bark and rush plaitings or braids, the French records 
show that out of 52,350,000 sent to us only 55,250 were of French 
production ; also that out of 51.330.000 in straw and bark hats, 
only 5141,000 were of French make. 

In watches, clocks and material, out of fi6oo,ooo only S200.- 
coo were of French make. 

A large portion of all the paper goods, linen goods, skins, 
jewelry, and machines were also of extra-French origin. 

It is needless for me to say that a reduction of tariff on iron 
and steel manufactures, fancy wares, chemicals and sugars would 
benefit other nanons equally with France. 

What, then, would balance for us the great gains we should 
grant to the whole world of foreign industries? 

So far as we stimulated French manufactures, we should export 
raw material instead of manufacturing it ourselves, and we might 
also send to France a small percentage of such manufactures as 
scales and carriages, for which, on account of superior quality, we 
should find a limited market, French prohibitions being removed. 
\Vc could not send locks, because we should have only the benefit 
of "the most favored nation" clause, and all foreign locks are pro- 
hibited in France. We might send some sole leather at the ex- 
pense of receiving the light qualities. In other words. Southern 
planters. Western shepherds and other producers of raw material 
would be permitted to comjiete with the world in the French mar- 
ket for the sale of as much of their goods as the reduction of our 
industries would shut out of home markets which they now control. 
What would our producers gain by creating a market in France 
which they could not control in exchange for a market in the 
United States which they do control ? This question applies 
equally to all agriculturists. Their losses would be measured by 
the new competition they would meet and the costs of transpor- 
tation. 

The agriculturists should remember that their home market is 
a thousand fold greater and more profitable than the foreign mar- 
ket, and that the true principle of trade, especially among fellow cit- 



I 



I 
I 



izens, who mutually depend upon each other, is to exchange product 
for product. The agriculturist is the one most benefited by a protec- 
tive tariff, 'i:ecause he finds cities and towns full of well-paid people, 
who live generously and comfortably and consume the produce of 
tlie country. Free trade means simply bread and water, poor fare 
and a hard life for the artisan, and therefore a poor market for the 
farmer. 



English Objections to the French Treaty. 

i have shown that the treaty of commerce between France 
and England, entered into in i860, has been greatly to the advan- 
tage of France generally, though it has retarded the progress of 
certain industries, especially that of cotton. For this latter reason 
there is a great outcry in France in favor of abrogating the treaty, 
and without doubt the demands of the cotton manufacturers will 
soon be satisfied in the drafts of the new treaties to be negotiated 
before long, or by the provisions of a general tariff, which may 
take the place of all special treaties, under which the United States 
will have equal advantages with England as France to-day has un- 
der our tariff system in her trade with us. 

The secret of the success of the French under their treaties 
is that they always reserve a sufficient tariff to protect their indus- 
tries against the normal pressure of importations. 

They suffer now only because bankrupt British and Belgian 
stocks of cotton, glass and other manufactures, displaced from 
theircustomary markets in the United States, India and other coun- 
tries, by rival industries, pass over the tow tariff of France secured 
by treaty, and are sold for less than cost. From this evil France 
must suffer until the equilibrium of commerce and production is 
restored by the adjustment of British and European industries in 
accordance with the new order of things caused by the appearance 
of the new successful industries of the United States, India, Italy and 
other nations upon the field. We cannot afford, in this crisis. 
from which we do not suffer, to recede from our position and to 
assume part of the evils of which France complains. France must 
fffotect herself, as she is able to do : England must curtail her 
manufactures, if she is producing too much— for neither can expect 
or hope that we shall consent to retire again into the conditions ot 
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a colonial market in order to prevent Europe from losing the bal- 
ance of trade in her favor and her much guarded and cherished 
money centrts. " Westward the course of Empire takes its way." 
so also does the course of trade and capital. 

England, however, on the other hand, also claims to be bene- 
fited and injured by the treaty with France. She is benefited 
because any concession to her is a gain, she having already con- 
ceded nearly everything through her free trade system. She com- 
plains, however, that the French tariff under the treaty does not 
permit English industries to compete on fair terms in French mar- 
kets. She complains that she cannot sell a fair share of her manu- 
factured goods in France. She has the benefit of the conventional 
tariff in France, which the French manufacturers, through Mr. 
Chotteau, now offer to the United States, provided we shall make 
a general reduction in ours, and provided the French government 
can be induced to grant us this favor, which is ours now by right 
without further concession on our part. 

If Engian(J. aided by cheap labor, vast capital, long estab- 
lished industries, an intimate knowledge of the wants of the French 
markets and close proximity, finds the French conventional tarilir 
an obstacle to the introduction of her wares into France, how much 
more should we find it so? 

The experience of England is important to us, aiding us in 
understanding what advantages it is that Mr. Chotteau 's friends 
propose to us. The French people have no such problem to dis- 
cuss ; they know that with our present tariff, as it is. they succeed in 
selling to us 533,000,000 worth of their manufactures, besides much 
more that passes in general commerce through the hands of their 
merchants. They know that low tariffs here would increase still 
further this vast importation and probably check our competitive 
industries ; they know also that they only import now about half a 
million dollars of our manufactures, and that their conventional 
tariff, being sufficient to shut out any large degree of importations 
.from England, would equally operate to prevent a great increase 
from us. We, however, should know more about the practical 
value which this conventional tariff might be to us before we nego- 
tiate to purchase its advantages. 

I will turn, therefore, to consult an official document of Great 
Britain, entitled " Papers Relative to French Industry and Com- 
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merce ; presented to the House of Commons by command of Her 
Majesty, in pursuance of their Address dated June 6. 1878." 

Throughout all these very important papers I find, of course, 
the spirit of free trade fairly presented. The British manufacturer, 
aiming to monopolize the manufacturing business of the world, can 
ask for nothing less and grant nothing less. He must find mar- 
kets ; hence he demands free trade everywhere. But I observe 
throughout, the candor of che discussions. The demand for 

aboHtion of duties in France is not based upon doc- 
trines of brotherly love and friendship among nations, but upon 
estimates of the power of each nation to compete fairly. In nearly 
every case where a demand is made for the abolition of duties in 
France, an estimate of the cost of production in each country is 
made and the demand is based upon statements that the cost is 
less in France thanitisin England, or. as in some cases, not greater — 
hence they say France has no need of protection. The principle 
appears to be recognized that protection is legitimate where the 
cost of production in competing countries is unequal. On this 
basis, we can fairly discuss tariff regulations which affect interna- 
tional commerce. 

Here is an abstract of the papers referred to ; 



In reply to questions addressed to the Belfast Cham- 
ber of Commerce, a paper is submitted concerning the French 
conventional tariff on linen goods, in which is said ; " The rate of 
duty, being higher on low than on fine yarns, has been practically 
prohibitory. It is only those numbers which have been most 
lightly taxed that have obtained access to the French market." 

RIBBON TRADE. 

On behalf of the Coventry Chamber of Commerce, 
Mr. Andrews, deputed to represent the ribbon trade, asked 
that in the new commercial treaty the duties now levied upon all 
kinds of ribbons imported into i*"rance be completely abolished. • 
" He remarked that djring the last seventeen years England had 
admitted all kinds of French ribbons without any duties whatever, 
and that the effect on the Coventry trade had been most disastrous, 
it being now reduced to one-half of what it was prior to iSbo, 
whilst, at the same time, the value of our imports of foreign rib- 
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bons had been considerably more than doubled. It was, there- 
fore, self-evident that the French ribbon manufacturers could ooi 
possibly have anything to fear from English competition : and he 
therefore asked, as a matter of justice and common (aimess. that 
the duties on all ribbons going into France should be absolutely 
abolished, and the more cspeciallv as the present duties, althotu 
small, were quite prohibitory'." 

ELASTIC FAHRICS. 

The deputation of the Derby Chamber of Commerce " pointed I 
out to Mr. Kennedy that the protection and facilities enjoyed by I 
French manufacturers of elastics, not only of gusset webs for boots, I 
but also of brace and garter w^^bs, enabled ihem to export these 
goods to England in successful competition to the English manu- 
facturer, who is no longer able to cam,)eLe in France, in conse- 
quence of the ami- reciprocal and unjust duties levied upon English j 
elastics.'' 

LINEN AND JIITE TRADES. 

The memorandum of the Dundee Chamber of Commerce 1 
says: "The treaty of commerce presently in force, has been] 
of no service to the trade of this district; our trade with France I 
is very small, and not on the increase. * * * 
In conclusion, this Chamber begs to state, that since the ' 
treaty of tR6o was established, the working hours in this country 
have been reduced from sixty to fifty-six per week, whereas, in 
France they have remained stationary at seventy-two; further, that 
wages in this country have considerably advanced, in some cases 
nearly doubled, whereas in France they have not advanced to the 
same extent, nor are the French manufacturers subject Co the 
Factory Act, etc.; ^ * * * It is, therefore, obvious, that a 
rate of duty which may have been considered moderate in 1 860,* 1 
would now act as a prohibitive measure." Wages paid in Dundee, j 
'for spinners, S3 per week of 56 hours. 

SHIP DROKERACE. 

The Gateshead and Newcastle Chambers protest because 1 
ship-brokerage is not free to Englishmen in France. 
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GLASGOW TRADE — COTTONS. PRINTS, CHEMICALS. MINERAL OILS, 
IRON, ETC. 

The Glasgow Chamber of Commerce says: " The Interval 
which has elapsed has not only confirmeJ but has deepened the 
conviction that in paving the conditions of a new commercial 
treaty between Gr^at Britain and France, a material reduction of 
duties at the ports of France will he necessary to enable Scotch 
manufacturers to carry on a trade of any importance in the export 
of goods to that country. The Chamber is also of the opinion 
that ad valorem duties should be maintained, and, where it is found 
possible, extended; and that any attempt to alter them into specific 
duties must have the effect of diminishing the trade between this 
country and France." Concerning cotton goods, such as gauzes, 
muslins, etc.. it says: "The French duty of 1 5 per cent ad valorem. 
being prohibitory, no trade exists." Concerning the French con- 
ventional duty on pig iron it says: " It thus appears that import 
duties into France are actually higher than in any other country in 
Europe.'' * '^ * " The duty on cast-iron pipes is practically 
prohibitive of this importatio.i into France, if of large size;, or in 
"any considerable quantities. Only one important contract has bsen 
taken in this country, and that immediately when the treaty was 
made, and by way of experiment. It resulted in serious loss to 
^e contractors." 

LEICESTER TRADES. 

Concerning woolen yarns, the Leicester Chamber says : " A 
very large trade is done here in Leicester by French spinners in 
competition with our own local producers, and also against the 
Yorkshire spinners, who largely supply this market. The imposi- 
tion of duties against our yarns is a simple exclusion of the produc- 
tion of our Leicester spinners from the French market." Concern- 
ing hosiery : "As FVanjc [josscsses cheipcr labor and raw material 
at least as low priced, it is self-evident that all duties are protec- 
tive and tending to prohibition, not 500/. per annum being ex- 
ported to FVance from Leicester in the three classes in question," 
(Nos. 2, 3 and s). Concerning boots and shoes, complaint is also 
made of the French tarirf ; the cost of labor and leather is claimed 
to be cheaper in F" ranee. 
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COTTON TRADE. 

The Manchester Chamber of Commerce discourses upon the i 
relative proportions of manufactured goods exported to and re- 
ceived from England by France, in very nearly the same vein that T 
had used in speaking of our trade with France. The Manchester 
people say ; "The export to France in 1875, being 27,293,- 
855 /., and the imports from France, 46,7:0,101 /., show that 
the sales of our productions to France amount to only fifty- 
, e^htper cent, of the value we purchased from them." After deduct- 
■Ing raw materials, the amount of manufactures exported is 
■tediKcd (o 16,000,000/., and leaves the manufactures taken 
firom France ;it 45,000,000/. " This calculation,'" they say, 
" shows that we only sell to them in the proportion of thirty-six 
jwrcent. of the value they sell to us, as affording employment to 
the people." Afterwards, they say; " It has always been admitted 
that scarcely any department of the treaty was so unsuccessful, and 
so unsatisfactory, as that relating to woven cotton goods." 

IRON TRADE. 

The Middleborough Chamber says, concerning their products 
of cast iron in pipes, bolts, rivets, wire, tubes, etc.: " On nearly alt 
ihese goods the duties into France are prohibitive." 

EARTIIEPAVARE AND CHINA. 

The North Staffordshire Chamber complains of the fifteen per 
cei\l. dvity levied by France on these wares. They say that after 
ailtting cost of [Kicking and carriage, "the duty is fast becoming 
prohibitive." I 

SALT TRADE. 

Northwich -Salt Chamber of Commerce : " The operation of 
the esiwinn law in 1-' ranee is entirely prohibitory as regards the ad- 
miiulon of iMiglish salt." 

HOSIERY AND I.ACE. 

The Nintingham Chamber complains of a duty of one franc, 
fifty i-ci\linu'S yvr kilog. on hosiery, which theysay, amounts to thirty, 
\\( (hilly ami a half per cent. «(/ valorem on the cheaper goods, 
ttnJ Uvumcs absolutely prohibitive. The same remark, they say, 
itl'l'llptl (u the duty on lace. 
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SIIEFFIEI-n TRADES. 

The Sheffield Chamber complains of the present duty, and 
still more of the proposed increase under a new treaty. They 
say : " Under the present circumstances, the export of table knives 
to France is even now exceedingly small ; but if a specific duty of 
three francs per kilog. were imposed upon common cutlery, the 
small trade still carried on in small table knives, would probably be 
completely destroyed. If the French suggestions were adopted. 
the duty upon the commonest table knives would be raided from 
Bfteen to nearly seventy-five per cent." 

NAVIGATION QUESTIONS. 

The Southampton Chamber complains of the French surtaxe 
£ Entrepot, an extra duty levied on goods imported indirectly, 
which frequently becomes necessary, goods first coming, for in- 
stance, to Liverpool and then transhipped to France. Also, of the 
dock charges of half a franc per ton on all ships coming from Eu- 
ropean ports and the excessive charge of one franc for all coming 
from other parts of the world. Also of the French monopoly of 
brokerage, an English ship-master, not speaking French, being 
compelled to pay to a broker \ fr^anc per ton to have his ship 
registered. 

WOOLEN AND WORSTED TRADE." 

The Yorkshire chambers show, that the French manufacturers 
possess advantages in cheap labor and material that should cause 
them to reduce their tariff, and demonstrate their position in de- 
tail. They call attention to the small quantity of woolen goods 
imported by -France in comparison with the vast quantity exported. 
They oppose specific duties applied to woolen goods. In conclu- 
sion, they base their demands for the abolition of all duties in 
France upon pure woolen tissues upon the same ground that silk goods 
are admitted free to that country, viz. ; " That their manufacture 
has been brought to such a perfection there that foreign competition 
may be considered as jiearly impossible.'* This is one of the candid 
arguments to which 1 desire to call the attention of those who fail 
to see that the same demand for a reduction of tariff in this coun- 
try does not properly apply as it does to France, our industries not 
yet being all established beyond danger of competition in our home 
markets. 
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AfSRICfLTfRA!- MACHINERY. 

The French conventional tariff is shown to be much higher j 
than that of any other European country except Austria. 

IRON TRADE. 

The'British Iron Trade Association presented an elaborate i 
paper. Among o:hcr things they give a table showing the actual 
value of iron goods and the percentage of duty that the French i 
specific taxes amount to. resulting as follows ; Pig iron, 2'^ per 
cent. ; rails, 38 per cent. ; bars, 29 per cent. ; plates for boi'ers 
and ships, 35 per cent. The duties on ordinary castings, 30 per 
cent. These duties, they declare, are prohibitive. They complain, 
also, of the system of favoring French exporters with acquits d 
eaulion, of which system more will be said. The same complaints 
are made of duties on steel. 

t'APEH. ■ 

A vigorous complaint is made against the French duty oa j 
paper. Attention is called to the export duties on rags. 

FANCY BISCUITS. 

The same complaint, tariff being practically prohibitive. 

PLATE GLASS. 

Complaints because English products are taxed and kept out 
by France, while French products find a free market and ready 
sale in England. 

EXPENSES OF MANUFACTURING IN FRANCE. 

Delegates appointed to visit manufacturing districts in France j 
reported upon capital, rent, power, machinery, materials, labor, ' 
clashes of goods manufactured and markets, and taxation, etc, ■ 
They report that the aggregate of expenses show advantages in 
favor of French producers over thj English. One of the reasons ( 
shown why French workmen can work for less than the English 
and save money is because the consumption by the English work- , 
man of bacon and hams, cheese, butter, eggs, potatoes, spirits, { 
wines and tea has increased largely per capita since i860. Fori 
instance, bacon and hams from 1.27 pounds in 1^6010 S.;o pounds J 
in 1875 ; eggs, from 5.83 to 22.62 ; tea. fro.m 2.67 to 4.44. This,-] 
which is a serious argument against the workingmen in EnglintJ,! 
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because thereby the imports from the United Stales are increased, 
is the kind of argument I like to present to our farmers in favor of 
sustaining well-fed workingmen at home, instead of poorly-fed 
men in England, to whom the manufacturer begrudges an increased 
habit of consuming good food, because it prevents competition 
with France. 

The wages of operatives in France are shown to vary accord- 
ing to the trade ; in woolen factories women and girls from s i jO 
to $2 50 per week ; men, from 53 to S5, excepting for specially 
expert hands, who get P9. In other trades the proportions are 
similar. The prices are shown to be from fifty to ninety per cent. 
higher in England. 

The cost of the blue linen working suit of the French artisan 
is given at Si 50. 

ACQUITS X CAUTION. 

Complaint is made by the British because the French laws 
give the French iron manufacturer in the south of France a special 
permit to import free of duty an amount of pig iron equal to the 
quantity in the articles he exports. 

The effect of this is to grant a subsidy to the exporter, who 
uses iron of his neighborhood and sells his permits to be used in 
the other parts of France, which are dependent upon imports. 
This is one of the methods France uses to stimulate exportation. 

A similar complaint is made against a law affecting exporta- 
rions of refined sugars, by which the exports obtain an excessive 
drawback from the government. 

CLASSES OF GOODS MANUFACTURED. 

In one of the reports I find a passage corroborating what I 
have said about France as a poor market for manufactured goods: 

"Speaking generally, the French manufacturers have hitherto 
given their attention chiefly to better goods, whose excellence of 
workmanship is of more importance than low prices. This is, in a 
great measure, owing to the universal use of the linen blouse by 
every grade of workingmen," 

HOURS OF LABOR. 

The British manufacturers are restricted by law to fifty-six 
hours per week for workmen ; the French work their men seventy- 



two hours — or twelve hours per day. And yet the cutlers and 
forgers at Theirs receive only from fifty to fifty-five cents per day. 
"Thiers has an air of extreme penurv. " say the English delegates, 
"which may be attributed to the low wages paid to the men." 
This is the kind of a market France would offer us. These are 
the wages and conditions of life to w!iich free traders would force 
our manufacturers to reduce our people. How much would our 
agriculturists profit by the change ? 

I will not attempt any further extracts from these valuable 
British reports. Enough has been shown to establish the fact that 
the French conventional tariff is of comparatively little value to 
British trade ; if the English cannot export to France with advan- 
tage, then, what may we hope for, if we accept the terms of the 
proposed treaty and accept the situation of England ? I will con- 
clude this subject with one passage from one of the reports : " In 
the year 1875 the value of wine, kid gloves and silks imported 
from France into England was 14,553. 152A, whereas the value of 
all British produce exported to France, excluding coal, was 13, 
740.000/. and including coal, 15.357,000/, But even the^e figures 
fail adequately to show how unfairly the present French customs 
duties act upon English manufacturers and workmen." 

False Theories and the Workman's Welfare. 

It is time that we should honestly talk about our own tariff 
system. It is customary for the French and English, and our owa, 
"free traders," to say that our tariff is prohibitory. This is fal; 
I have shown that we import 533,000,000 in French manufactured 
dutiable goods. So far as England is concerned, wc afford a bet- 
ter market with our high tariff than France does with her treaty of 
i860. England exports to us. of British productions. 16,376,814/.. 
(about s?o,oco,ooo), and exports to France only 14,233,24::/. 
(about 570,000.000) ; that is, oar so called high tariff is worth more, 
to England than the French so called free trade. Why is this^ 
Simply because our people are protected, well paid and large con- 
sumers. Shall we reduce them to the condition of non-consuminj 
communities of France ? 

Neither France nor Great Britian can fairly complain of our 
tariff, which protects so good a market for them, even though they 
begin to enjoy its profits less. 
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We have a right to complain of the prohibitions of the French 
tariff to which we are subjected, while we prohibit nothing from 
France, and do not discriminate against her as she does against us. 
If we cannot induce her to remove those prohibitions without fur- 
ther concessions from us, we may easily show her that wc can do with- 
out her goods by raising our tariff on them until it becomes pro- 
hibitive. Our peoplp would not suffer. Wc may well consider 
the matter of putting an export tax on crude petroleum, because 
all other nations, except France, take our refined oils, while France 
takes little besides the crude oil to supply her own refineries. We 
could shut up those refineries if we would. 

But even if we do not get these prohibitions removed we shall 
not mourn. This country is only in a small degree supported by 
foreign trade. We actually need very little of it. Wc arc not 
situated as England is. Circumstances alter public policies. We 
are almost self-sufficient, and can afford to be independent of inter- 
national treaties, which may serve only to complicate the develop- 
ment of our resources. Our domestic triide must never be sacri- 
ficed to the foreign trade. Wc must never scrape our twenty- 
dollar gold pieces to gild our copper cents. 

This is not essentially a question of free trade to-day. Fra.ice 
only asks that she may tie us to a treaty with her. But I should 
not be afraid to meet the free traders squarely before our working 
people. The free traders would force our people to the level of 
foreign competitors — bread and water, poor fare, squalid living, 
comfortless homes, scattered families, laboring wives and daughters, 
and no markets for our own farmers — that is what it means. Pro- 
tection means that we increase the consumers of the country and 
make markets for our business men. Protection does not mean 
fortune for the manufacturer ; but comfort for the workman. It 13 
the masses who profit by protection. 

In this state, protection means that we shall not be forced to 
p)erpetuatc Chinese labor in our industries. 

Such schemes as this of Mr. Chotteau would certainly check 
our industries ; they might not survive; but if they did, it would be 
after troublesome labor fights. Labor would finally succumb, or 
repudiate the treaties. Then our industries would go on. If labor 
succumbs, the end of free institutions has come, and we shall need 
an army to control the people. 



The wine and other industries on this Coast might go on. t 
they would all demand Chinese labor to save themselves. The 
workingmen will see the true bearing of these questions, and vote 
right when occasion demands. 

It is false that protection greatly increases the prices of com-l 
moditics. When our industries develop, prices may have a little; 
higher level, owing to the general distribution of property causedl 
by higher wages ; but our experience shows that labor protectedB 
here, as in France, soon becomes forcible. It is not subject to-l 
epidemics of foreign trade. The protected countries build up thel 
surest and best foreign commerce. The volume may not be sol 
large, but the profits are greater. 

Protection secures abundant supplies at home, where theS 
losses, if any, are distributed among those who benefit by the same. J 

Protection, in fine, ensures between people of the same country I 
free and fair exchanges — product for product. We sell our wines-fl 
in New Jersey, and we take New Jersey silks for them Thel 
farmer who sells his goods in San Francisco and prefers to buy hiiM 
supplies in Paris is unjust to his fellow-citizen. Protection ensures! 
sound domestic commerce. 



; The Special Questions of Wines and Spirits. 

I have left to the last the discussion of the interests of our 
vine growers. I shall not dwell upon them at length. Our people 
are already well acquainted with the importance of this industry. 
Our wine producers have begun to emerge permanently from the 
exiierimental era. They are now recognized by the whole world. 

France, during generations, has not been able to educate our 
people to theuscofmore than about two andahalf million gallons of 
her wine annually, France, Spain, Portugal, Germany, all the Euro- 
pean vine growers, have been able to teach the use of not more than 
four to five million gallons. A few years ago, wine, to the Ameri- 
can consumer, was a costly article covered with glittering labels. 
1 need not explain now what has been so thoroughly shown to tl 
public before, that these wines have always been, with rare exce| 
lions, cheap adulterations, or falsely -labeled compounds of vei 
cheap stuff, called by the foreigners " cargo wines," or " rubbish." 
What made them costly to the consumer? Simply the deceits 
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!ne foreign trade, the cupidity of rc'ailcrs and their scarcity in our 
markets. Tlie tariff was only a small element in the price. 

Wines are now cheap to the people and becomin^^ cheaper. 
What makes them cheap ? Simply the abundance of pure wine 
produced by our own people. California wines, pure and whole 
some, are sent east by the thousands of pipes, ranging generally 
in price according to-quality, at from forty to seventy cents per gallon. 
Wine is sold in German saloons In New York for five cents a 
glass. Wine is furnished for my table in Oakland, bottled and 
corked, bottles to be returned, at fifty cents a gallon— ten cents a 
bottle, five cents a pint bottle. California, Ohio. New York and 
Missouri wines are dissipating the superstitions about false labels 
and high prices. Pure natural wine is driving drugged French, 
Dutch. German, Portugeese and Spanish compounds from the mar- 
ket, and thereby serving the public health. 

The duty of forty cents per gallon on foreign wines has not 
oppressed the consumer, only eight cents a bottle, four cents a pint- 
small parts of the cost. The people have reaped the benefit of 
the duty in the public revenues ; and the consumer of wines has 
been benefited by the abundance of pure natural wine, which has 
been produced under the sheller of a moderate revenue ta.K. 

The French wine growers have taught over forty millions of 
our people to use, in place ofbad whisky, only about two and a hall 
million gallons of wine annually. The California wine growers have 
seen their products appreciated rapidly, until now more than two and 
a half million gallons are consumed in this State alone by less than 
one million people, and they now ship more wines to the Atlantic 
States than are imported into the whole country from France. The 
moderate revenue tax has enabled our wine growers to suffer the 
preliminary losses incident upon experimenting In vines, soils and 
fermentation, and has made wine a cheap luxury to the whole peo- 
ple. Now, there are consumed in the United States, about fifteen 
million gallons of native wines against four and a half millions of 
foreign. Of course, we know that colonial prejudices still cling to 
our people in many cases and that most of our wines arc bough! 
by those who pretend to sell foreign goods only. This is onlj' th<; 
fault of the consumer, who could change the situation more rapidly 
by demanding his beverage under a true label. 
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So mucli for all ihe nonsense about high larilTs and high prices. , 
If it were not for our vine growers, wine would not be cheap to- I 
day. 

But our people do not stand in need of any protection against 
\:h& pure wines of other countries. The present tariff, low as it is 
for revenue purposes, operates only to shut out a part of the com- 
petition of the drugged, colored, flavored and imitated wines of Eu- 
rope. Our wine growers ask for no protection against pure, natu- 
ral, undoctored wine ; thvy ask for no increase of tariffs. They j 
consented to the great reduction of tariff made in 1S73 in fine I 
wines. Tliey are content that for the present the government^ 
does not levy an internal revenue tax upon their simple wines — thisj^ 
is the full extent of the actual protection they now receive, beyondl 
the bar which the revenue tariff places to check the vile com-^ 
petition with unwholesome compounds. 

I say now. with full assurance that I shall be supported by our 1 
vine growers — if the government will continue to foster this great 
industry for a few years more, by freeing it from domestic taxes, 
they will soon offnr to the public for revenue purposes an annual 
production ol ioo,ooo,ocxD gallons. Then they will agree to aidJ 
the nation by increasing its revenues directly. I 

The question of reducing the tarift on wines appeals more di- 
rectly to the public treasury and those who have a regard for the 
public health than it does to our State, although for the present 
our producers earnestly desire that no reduction should be made. J 
They have already demonstrated, by their great successes in vine! 
culture, that their industr)' needs only to be fostered a very little 
to ensure a vast income and revenue producing occupation for our 
people in the near future. The wine drinker is on the side of this 
moderately protective and revenue tariff — ^it makes wine abundantj 
and cheap, ani protects him against the foreign chemist. 

France, with less area than California possesses suitable for vini- J 
culture, produced during the ten years ending 1877, an annua! aver- f 
age of one billion four hundred million gallons of wine ; her vine-i 
yards were owned by more than two million proprietors, large and 
small owners This industry supports large cities like Bordeaux, andfl 
large sections of cities like Bercy, in Paris. Many industries are as- 
sociated with and supported bv it — notably glass works, cooper and 
wagon shops. Ships and railroads are employed, houses are sold and 
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^^ted, and real estate becomes valuable. California vine growers,"* 
if not interfered with, will, by their sole industry, support a popula- 
tion on this bay, within another generation, as great as that of the 
present San Francisco. Alreadj- they give employment to ten 
thousand persons. 

California wines to-day average higher in quality than the 
average productions of France. French excellencies in wine, such 
as they are, are generally the product of manipulation, as Mr. 
Chotteau admitted the other day, when he told an interviewer that 
we might send our pure wines to France and there good wine 
would be made out of them. The product of the high classed 
wines in the Bordeau,x district is only about i, 100,000 gallons an- 
nually. For the home consumption in France, they do not, to a 
great degree, attempt to extinguish the naturalness of pure wines^ — 
they blend only to disguise poor white wines, color to cover the 
deceit, alcoholize to cover the water, and Havor to cover defects of 
poor mixtures; but for the foreign market they aim, in their fin dc 
cargaison, to produce an article that can everywhere, when once 
introduced, compete against pure natural wine by reason of being 
so little like it. More than half of all the objections to our native 
wines are made because our wines are pure and surprise the palates 
of people who have been drinking only doctored liquids. It is 
against this falsely educated taste and demand for false wines that 
our people ask to be protected for a few years more ; then we 
shall ask nothing except that we shall not be too heavily taxed on 
our native productions for internal revenue purposes, because we 
desire that the American people may have an abundance of pure, 
cheap food and drink in the rich offerings of our vines. 

Moreover, it has been shown by the Finance Committee of 
the Senate of the United States that the producers of a very large 
class of foreign wines have a discrimination in their favor under 
our present laws. I refer to fortified wines, such as sherries, ports. 
madeiras, etc. At least two million gallons out of the four and a 
half millions imported a year ago contained an amount of added 
spirits equal to one-fifth their volume, or about four hundred thou- 
sand gallons. These spirits are added in foreign ports free of all 
taxation and our tariff admits the wines containing them without 
any extra tax. Our own producers are obliged to pay an interna! 
revenue tax of ninety cents per proof gallon of spirits, when pre- 
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paring sucli wines. In this respect, they certainly do demand pi 
tcclior., or, rather, equal privileges with foreign producers. Nearlyj 
or quite one-half of the foreign wines imported, instead of mcritin] 
a reduced tariff, require the application of the same system that v. 
applied in France, viz.: taxation for each degree of spirits in exce: 
of the natural strength of wine. England more than doubles tlw 
tariff for this class of wines. It is, therefore, certain that foreigi 
wine producers have no cause to complain of our tariff. 

The business of making imitation wines has been encouraged 
to so great an extent in France that towns, like Cette, have grown 
in twenty years from ten to forty thousand inhabitants. Do you 
know that wc imported last year 246,000 gallons and 1 2,000 dozei 
bottles of wine from Holland ? If Holland, where no grapesl 
grow, can export wine, why cannot Maine and Alaska ? 

The French wine industry has no merit whatever in any de- 
mand for increased facilities for new markets. Notwithstanding the 
vast production of her vineyards, she is now unable to supply her 
own home market without importing the crude red wines of Spain, 
Portugal and Italy, which are worked over in France and sold to, 
consumers before they are a year old. Her home consumption la-j 
increasing, production decreasing rapidly on account of the steady 
ravages of the phylloxera among her vines, and, though importa- 
tions have rapidly increased to supply deficiencies, her exportations 
have sensibly diminished. It is only the manipulators of cargo and 
imitation alcoholized wines who demand a greater market. I know 
that this is true, because within the past year I have conversed in 
France with the most reputable French dealers, and they are either 
quite indifferent to the proposed reduction of wine tariff with us, 
or earnestly denounce it. I received a letter not long ago from a 
distinguished wine merchant of Bordeaux, who had read letters ofl 
mine describing the methods of preparing cargo wines in France. 
He heartily concurs in what 1 wrote, saying he entirely agreed with 
mc. This gentleman has a representative in this Chamber of 
Commerce. His opinion was that the only effect of the proposed 
reduction of our tariff would be to cause foreign imitations and 
adulterations to run pure native and foreign wines but of our markeL, 

These criticisms are still more applicable to French brandies 
The increased demand for wine for home consumption has reduc< 
the production of brandy to less than one-third its amount of terll 
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or fifteen years ago. This reduction still continues, and is acceller- 
ated by the ravages of the phylloxera in the Cognac districts. 
Pure brandy is getting to be rare in French commerce. Neverthe- 
less, the city of Cognac annually sends out three times as much 
so called cognac as the whole district tributary to it produces of 
pure brandy. The amount is made up by using principally spirits 
distilled from beet roots, a class of spirits like corn or potato spirits, 
but ranked by the highef^t scientific authorities in France as more 
injurious to the health than those from corn, and only less than 
those from potato. Great quantities of German potato and Amer- 
ican corn spirits are prepared in the bonded warehouses of France 
for exportation as cognacs. The flavors are produced by com- 
pounding. 

The producers of genuine cognacs do not ask for any reduc- 
tion in our tariff on spirits. Mr. Felix Curlier, of the celebrated 
house of Curlier Freres, proprietors of Courvoisier brandies, ex- 
pressly authorized me to say, in his name, that he was not only not 
in favor of this proposed reduction of our tariff, but was even in 
favor of an increase, hoping thereby to keep the spurious brands 
out of our market. 

The manipulators and compounders of spirits prepared 
expressly to deceive the public, are interested in reducing the tariff 
to near the amount of the internal revenue tax on spirits, so that 
they may use in Bordeaux, Marseilles and other ports, cheap 
American and German alcohols, which, when exported, pay no taxes, 
and are sold in France for about f 1 6 per barrel of spirits distilled to 
1 80 degrees, converting the same into compounds called cognacs, 
and exporting them to our country. In this way they expect to 
make money by deceiving our consumers by their vile art. There 
is, therefore, no merit in the French demand for a reduction of our 
tariff on spirits. The demand for fine brandy is now greater than 
the supply. 

The scheme proposed by the association represented by Mr. 
Chotteau, calls for a reduction of wine duties from forty cents a 
gallon, in wood, to twenty ct'nts; 61.60 in glass, per case, to fifty 
cents; and the spirit duties from 52 to Si per proof gallon. 

These French gentlemen have the assurance to demand that 
we shall reduce the import tax on wines to less than the internal 
revenue taxes in France upon the same. The taxes imposed 



upon wine in wood at the gates of Paris are 23.57 francs per hec- 
lolitrc. or about 20 cents per gallon, the same as demanded of us; 
but the French tax in Paris upon wine in glass is 50 francs per hec- 
tolitre, or double what they ask us to place upon the same wines 
in our country. In the case of California wines entering Paris, we 
should have to pay the internal tax, in addition to the tax upon en- 
tering the country. These facts show that for revenue purposes 
our Government does not impose a heavy tax on French wines, 
even judging from a French standpoint. However, if wc choose 
to discriminate a little against articles of luxury in our methods of 
tajcation, the French have no cause to complain, so long as we tax 
Holland compounds, called wine, at the same rates that we tax 
French compounds. 

For a similar and better reason that the internal tax upon en- 
tering Paris is greater upon wine in bottle than upon wine in cask, 
so our people will insist upon a heavier duty upon cased wine. 
Parisian jobbers, bottle makers and packers are protected not only 
against foreign competitors, but also against all in France outside 
of Paris. The same system prevails in all French cities. In the 
United States, protection in this matter, which is purely industrial 
and does not materially affect prices, extends no farther than the 
port of entry against the outside world. When in Bordeaux, an 
examination of invoices in the Consular office demonstrated to me the 
fact that ninc*tenths of all the wines shipped to the United States 
cost only from 50 to .v cents per gallon, regardless of fie itious 
labels and brands. So far as this class of wines is concerned, bot- 
tling in France would only increase the opportunities for deceptions ; 
so far as fine wines are concerned, the producers and our consum- 
ers are protected by the present law, which makes it unprofitable 
to send much poor stuff in bottle. The interest of Bordeaux in 
this matter may be quickly stated The average cost of their bot- 
tling, labeling and casing is 40 cents a gallon for quarts and 60 cents 
for pints. This cost, if all retained in Bordeaux, would more than 
double the present revenues from the wine industries in the inter- 
est of their glass works and other industries affected. We should 
lose that much profit to our own industries, without any compensa- 
ting gains. 

France cannot, therefore, expect us to reduce the tariffs in any 
of these particulars ; she cannot ask us fairly 10 do for French 
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wines and spirits what she does not and would nol propose to do 
for ours. Our tariff is moderate now, and only needs amending 
so as to tax fairly the wines containing spirits which now escape 
taxation upon their entry here. 

A few words now concerning our exports of spirits and 1 shall 
conclude. Mr. Chottcau has held out the hope to the producers 
of American corn spirits that by obtaining the conventional tariff 
of fifteen francs per hectolitre, instead of thirty francs, as at pres- 
ent, they might increase their exports to France. This needs 
response, because it appears plausible. There is now a large ex- 
portation of American alcohol to France, and many of our pro- 
ducers even think that the French people use it. The truth is that 
it is all re-exported, and even if there were a lower tariff, it would 
be the same. Foreign alcohol, as well as wines, must pay the 
internal taxes as well as the duty. France produces more beet- 
root spirits than she requires for consumption. She exports largely. 
and only requires foreign alcohol to swell the volume of her 
exports. All foreign alcohols are prohibited by special law from 
being mixed with French wines for French consumption, though 
they are freely used without taxing when exported. Hence It 
matters nothing whether the tariff bs high or low, for it 13 never 
collected on our exports. We really export to France only as a 
way port, our consumers being principally in other parts of the 
Mediterranean and African coasts. Our producers would do well 
to take this business directly into their own hands and so compete 
more directly with their real competitor, Germany, for this trade. 
If they suffer the tariff to be reduced here to one dollar, they will 
find that they will be bringing German potato spirits under dis- 
guise into this market — the German spirits are more injurious than 
our own, but can easily be manipulated in France, Germany and 
Holland into deceptive compounds. 

The following is an extract from a letter, addressed to me by 
the Vice Consul of the Uiii;ed States, Mr. J. S. Martin, Jr., dated 
Marseilles, February 1 ,-(th, 1^79; 

" I have made careful inquiries concerning the two points to 
which you have called my attention, and can now answer with the 
utmost confidence : 

■■ ist. Thai the actual strength of American alcohol (imported 
here) is from 94 deg. to 95 deg., centigrade — that is to say, 94 to 



95 per cent, of pure alcohol, although merchants here will only 
guarantee k to be from 92 deg. to 93 deg., in order to avoid diffi- 
culty by any possible over-rating. 

" 2d. All the American alcohol that is imported here is re-ex- 
ported again to the following markets : 

" Firsl. And mostly to the African coast, especially to Senegal. 
Goree, Mozambique, etc., etc., with a sufficient addition of water to 
impress the negroes that they arc drinking the actual fine cham- 
pas^nc of civilized white men ; 

"Second. To the east (rather Important export) and in a smaller 
proportion to Spain and Italy, where it is sent without adultera- 
tion. Such countries demand the article for the purpose of passing 
it through the same, or some similar preparation, to- send it finally 
to the same favorite negroes. 

" I may add that the imports of alcohol from New York have 
increased remarkably. I find for the last two months and a half 
of 187S — 11,000 barrels alcohol, measuring 485,048 gallons, and 
300 barrels rum, measuring 12,080 gallons." (Note : the 11,000 
barrels of alcohol being from 94 deg. to 95 deg. pure, would equal 
about 900,000 gallons proof.) " And from the commencement of 
this year to date (period of six weeks) — 10,499 barrels alcohol, or 
544,1 I T gallons,'" (equal to about 1,000,000 proof). " the value of 
the merchandise (in bond) being still about the same, viz.: 80 
francs per barrel." 



Conclusion. 

flcntlemcn, I will detain you no longer. I have tried to make 
it plain to you, that even to the ardent free trader you should say: 
No 1 wait a little; this time is not good for making radical 
changes in our tariff; we must wait until the commerce of Europe 
is more composed, and until our present industrial victories are as- 
sured. Those of you who believe that our workingmen have 
rights, that it is as much the duty of the Government to protect 
them in their cherished habits and customs of comfortable living, 
and against debasing competition in their own markets with the 
wares of peoples who have nothing in common with them except 
their human kind, as it is to protect them in their lives and liber- 
tics, will say that such competition shall never be forced upon us. 
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As a workingman, I should prefer to see my family die than to see 
them live, at the expense of their home enjoyments, as most of 
the European operatives do, who are forced down and degraded 
by the hot strife of nations competing with each other in foreign 
trade. So far as the industries of California are concerned, you 
will no doubt consider your duty to be to consult their interests 
before consulting those of Bordeaux and Lyons. 

As a matter of policy, you will n » doubt consider it more im- 
portant to cultivate trade relations with those countries in whose 
markets our exports and those of France meet in competition. 
We are becoming a rival in every respect with France ; this is not 
the time to tie ourselves to her policy, but to seek markets where 
she finds them. Our natural interchange of products will soon 
take care of itself, and after a while we may talk of treaties, but 
not now. 
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OPINIONS 



Of Hon. Horace Dimis and Hon. J. K. Lutlrell, members of Ike Forly-fi/th Congress. 



At the close of the address delivered by Mr. C, A. Wetmore, 
before the Chamber of Commerce, Hon. Horace Davis said ; 

" I am in sympathy with the views expressed by Mr. Wet- 
more. I should regard the change, as urged by Mr. Choiteau, a3 
being against the best interests of our people," 

Hon. J. K. Luttrell said : 

Mr. Chairman ; The only question that presents itself to us is 
this ; Are we, as business men and as producers, to be benefited 
by this treaty, which has been proposed by this committee of gen- 
tlemen in France ? Is there a mechanic, or a manufacturer, to- 
day, in the United States, who can compete with the French man- 
ufacturer, or the French mechanic? In France, the manufacturers 
are favored by clieaper work, because their employees work a 
greater number of hours than we do. They import very little of 
our manufactured goods. Nearly all of their purchases from this 
country are of raw material. It seems to me that we should follow 
their example in doing business. We should manufacture the raw 
material. In many respects the European governments are our 
equals in the contest of manufacturers, and in some respects they 
are our superiors. If we want a reciprocity treaty we should at 
once endeavor to bring about relations with the South American 
republic, by which we could import the raw material at satisfactory 
rates and send in exchange therefor the handiwork of our mechanics 
and artisans. But, should we make a reciprocity treaty with 
France, you may rest assured that the Frenchman would get the 
jug and we would get the handle, and a badiy broken handle at 
that. [Laughter.] 

Mr. Chotteau has informed us to-day that the Representatives 
of this coast favor his proposition. It is the first time I have 
ever heard it. I have never heard one of our Senators, or Repre- 
sentatives make any expression in favor of the proposed treaty. 
On the contrary, it is their expressed opinion that the proposition 
is one. which, if carried into effect, would injure a very large class 
of our citizens. 
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Commercial Treaty 



\*ducing and Mamifacturing Firms of the 



te of California, other than those cn- 



g(igcd in yinic?ilture. 



To Caleb T. Fay, Esq., Chairman of the Special Committee 
of the San Francisco Chamber of Commerce, having 
under consideration the injuries to the industries of 
California which may follow the proposed Reciprocity 
Treaty with France: 

Sir: The project of a Franco-American Treaty of Com- 
merce, formulated in Paris during- the month of August, 1878, by a 
convention of its promoters, who have since been represented in 
this country by Mr, Leon Chotteau and others, demands in general 
terms on behalf of French industries, a reduction in our tariff bear- 
ing upon imports of French products, as follows: 

" First. — -A reduction of thirty per cent, on the duties inposed 
for the importation of all articles paying not over forty per cent, ad 
valorem, or its equivalent on specific duties. 

" Second. — No higher duty than thirty per cent, shall be 
levied on any article excepting those hereinafter mentioned. 

" Third.— Relative to silks, all articles now paying sixty per 
cent, shall be reduced for the first year to fifty per cent., and for 
the second year to forty per cent., and for the third year to thirty 
per cent., and at that rate the duty shall be fixed for the duration 
of the treaty. 

" Fourth. — Relative to still wines in casks (en ccrde) a reduc- 
tion to twenty cents per gallon. 

" Fifth. — ^Relative to still wines in bottles, a ^eduction to fifty 
cents per dozen. 

" Sixth. — Relative to spirits, a reduction to one dollar per 
gallon. 

"Seventh. — -Sugar and molasses do not enter into, and are 
not aflected by tne treaty." 

In conclusion of these reductions, it is proposed to grant to 
the United States the benefit of the Conventional Tariff of France. 

The undersigned, being producers and manufacturers of the 
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State of California, desire to express to the Committee, over which \ 
vou preside, our belief that such a radical change in our tariff sys- 
tem, even though it were modified in some particulars, would seri- 
ously retard the growth of American industries and tend to destroy 
the happy results of our past policy of protection to our wirking- 
men of all classes ; and that, while the benefit of the treaty, so fa"" 
as our taritf would be concerned, would be Enjoyed by all produc- 
ing nations of the world, thereby greatly increasing our importations, 
this country would enjoy only small and doubtful advantages under 
the French Conventional Tariff. We view also with alarm, any 
departure from our past successful policy, which may destroy our 
liberty of action in our commercial relations with rival producing ] 
countries, such as is proposed by the promoters of the Franco- 
American treaty, who say: " This treaty shall be obligatory and 
binding on the contracting parties for the period of ten years." 

The Industrie- which we represent would be seriously injured 
by the negotiation of the treaty; therefore we earnestly urge your 
Committee to make known to the government of the United 
States, our delegations in Congress, and other Chambers of Com- 
merce, the desire ot our people in this respect, urging them to 
adhere firmly to the policy which has been so successful in the past. 



C. C. Burr & Co., manufacturers of spices, mustards, etc. 

Edward Bosqui & Co., engravers, printers and book-binders. 

John G. lis, cop]}ersmithing and foundry. 

August Koehler, truss manufacturer. 

Goodwin & Co., furniture, etc. 

California Furniture Manufacturing Co. 

Giovannini & Co., Union Brass Foundry. 

Wagner & Todt, Pacific Copper Works. 

F. C. Bauer, trusses and drugs. 

W. J. Home, California Elastic Truss Co. 

Robert Coulter, agent for Wakefield Rattan Co. 

Sidney M. Smith. President Cutting Packing Co. 

Code, Elfelt & Co., manufacturers of preserves, sealed goods, etc. 

Buckingham & Hecht, manufacturers of boots and shoes. 

Hecht Bros. & Co., manufacturers of boots and shoes, leather, etc. 



2ig 

Nonotuck Silk Co., by Brown & Metzner, agents. 

S. \V. Rosenstock & Co., manufacturers of boots and shoes. 

M. Morgenthau, manufacturer of soaps and candles. 

J. Brandenstein, President Pacific Jute Co. 

Israel Cahn, manager Pioneer and Mission Woolen Mills. 

W. K. Vanderslice & Co., manufacturers of silver-ware and 
jewelry. 

L Atkinson 8i Co.. manufacturers of shirts. 

P. & F. G. Conklin. manufacturers of gloves. 

Sanders & Co., coppersmiths. 

Weed & Kingwell, brass founders. 

J. J. Pfister & Co., knitted goods. 

A. Calmann, perfumeries. 

Woltf & Son, watch materials and tools. 

Dinkelspiel & Nordman. watch materials, tools, etc. 
I Lorsch Brothers, watches and jewelry. 
f S. Weidenreich, shirts, 
I A. Stolz, shirts. 

Albert M. Joel, [ ^ 

A. M. Heineman, ) 
1 Wenzel, RothscMld & Hadenfeldt, jewelry. 
I George Larsen, 

I John S. Koster, President Pacific Vinegar Works. 
j Chas. Popper, shirt manufacturer. 
I L. Schumann, meerschaum pipes. 
I Henry Tetlow & Brother, toilet soaps and perfumery. 
I Porter, Oppenheimer. Slessinger & Co., boots and shoes. 
1 Geo. K. & B. F. Porter, leather, etc. 
[. Neustadter Bros., Standard Shirt Factory, clothing, etc. 
I Colman Bros., clothing, etc. 

I W. W. Montague & Co., stoves, metal works, etc. 
j H. P. Wakelee & Co., wholesale druggists and manufacturers. 
IChas. Langley & Co., wholesale druggists and manufacturers. 
Abrams & Carroll, wholesale druggists and manufacturers. 
Redington & Co., wholesale druggists and manufacturers. 
D, Hirschfeld, steam candy works. 
Frank Dexter, wholesale manufacturing confectioner. 
Schroder & Albrecht, wholesale manufacturing confectioners. 



manufacturers of neck-ties, etc. 
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Fahrbacii & Seid, wholesale manufacturing confectioners. 

A. Bergmann. wholesale manufacturing confectioner. 

L. Saroni & Co.. wholesale manufacturing confectioners. 

M. H. Mercer, wholesale manufacturing confectioner. 

Geo. Haas & Co., wholesale maiiufaciuring confect oners. 

California Silk Manufacturing Co. 

Will & Fink, Manufacturing Cutlers 

M. Price, Cutler, 

A. S. Halladie, Wire Rope and Wire. 

California Wire Works Co., Wire Goods. 

S. F. & Pacifiic Glass Works, By C. Neuman, General Managi 

W. K. Vanderslice & Co., Manufacturers of Silverware J 

Jewelry. 
Wm. T. Garratt, Bell and Brass Founder. 
The Risdon Iron and Locomotive Works. By W. II. Tayloi 

President. 
John R. Sims, Manufacturer Iron Doors, Bank Vaults etc. 
Birch Argall & Co., California Machine Works, 
Tait & Hainque, Cyclops Machine Works. 
Francis Smith & Co., Manufactuers of Iron Pipe 
Gass & Adams, Machinists. 
Neville & Co., Bag Manufacturers. 
Hinckley. Speers & Hayes, Fulton Iron Works 
Steiger & Kerr, Occidental P'oundery. 
Rankin, Bayton & Co., Pacific Iron Works. 
Prescott, Scott & Co., Union Iron Works, 
Pendergast & Smith, -^tna Iron Works. 
N. W. Spaulding, Pacific Saw Manufacturing Co. 
A. Doble, Steel Works. 
Golden Gate & Miner's Iron Works 
Holbrook, Merrill & Stetson, Manufacturers in Iron, 

Copper etc. 



